


 
 
 







Grill It, Bake It, Love It!


Pizza


Bruce Weinstein and Mark Scarbrough


with Photographs by Lucy Schaeffer

[image: image]









Contents



Introduction




The Road Map for Pizza




Tools




Cheese




Pizzas on the Grill




Pizzas in the Oven




The Basics: Eight Crusts and Three Sauces




Ten Classic Pies




Fourteen Appetizer Pizzas




Five Salad Pizzas




Seventeen International Pizzas




Photographic Insert




Twenty-Three Modern Pies




Ten Deep-Dish Pizzas




Acknowledgments




Searchable Terms




About the Authors




Other Books by Bruce Weinstein and Mark Scarbrough





Credits






Copyright




About the Publisher












Introduction





Of all the cookbooks we’ve written, this may be the most personal. We cook a lot during the week while recipe testing and tasting. Sundays are usually our time off. Personal time, as it were.


You’d think we’d eat out. But no, we fire up the grill or heat up the oven—because Sunday night is pizza night. Neighbors and friends in our part of northwestern Connecticut know the drill: there are hot pies to be had around 6:00 P.M.


We’re clearly not alone. On average, each American eats more than 46 slices a year, much admittedly from one of the over 62,000 pizzerias across the country. And apparently in the dead of winter, too! More pizza is consumed in January than any other month—thanks mostly to the Super Bowl.


While a lot of that zealous consumption consists of frozen and takeout pies, homemade pizza is still the gold standard. It’s fresher, more flavorful. The ingredients didn’t sit around all day. The spices aren’t tasteless. What’s more, with homemade pizza, you can top it any way you want.


So here are our favorites, a good selection of what our neighbors and friends have come to love, just about every pizza imaginable—from the Italian-American classics to modern pies, from appetizer pizzas to full-on, well-stocked deep-dish belly-busters. Along the way, we’ll also help you figure out your own choices by sometimes listing several options for one ingredient—for example, “2 ounces Parmigiano-Reggiano, or Grana Padano, or aged Asiago, finely grated”; or “2 tablespoons minced parsley, or oregano, or rosemary, or a combination of any two.” This way, you can twist the flavors to suit your taste. After all, what’s life without variation?


There’s not much else to making a great pizza. Start with a good dough, either one you make yourself or one you’ve picked fresh from a pizza parlor or supermarket. Top it with fresh, flavorful ingredients. Don’t skimp on the vegetables. And remember to let the pizza sit for five minutes once out of the oven so a toohot slice doesn’t peel off the roof of your mouth.


And as for leftovers? Well, is there a better breakfast?


The Road Map for Pizza


Consider this a general guide to everything that follows.




1. Choose how you want to cook the pie: on the grill  or in the oven.






2. Get your crust together, whether made from a fresh dough or a purchased prebaked crust. Fresh doughs can either be homemade or bought at the store. If using a fresh dough, either shape it on a pizza peel or else press it into form on a pizza tray or a large baking sheet.






3. Create the topping for the pie you’ve selected.






4. If the pie has been made on a pizza peel, slip it carefully onto the preheated pizza stone either on the grill or in the oven. If the pie has been made on a pizza tray or a baking sheet, simply place the pie on its sheet on the unheated portion of the grill or right in the oven.






5. Cook the pizza until it’s done.






6. If you’re working with a stone, slip the peel back under the pie to take it off the grill or out of the oven. Then gently transfer the cooked pie to a wire rack to cool completely. If you’re working with a pizza tray or baking sheet, transfer that tray to a wire rack to cool a minute or two, then slip the pie off the tray and onto the wire rack on its own. A pie that sits on a tray will steam and turn gummy.






7. Slice the pizza into wedges or sections to serve.






8. Pizza leftovers are heaven attained, but not by faith alone. Cool the pie completely, then place it on a plate and cover loosely with wax paper. A tight seal can lead to a gummy crust. Leftover pizza from a restaurant is always perfect because it sits in that box with lots of air space around the pie, so that the crust dries out a bit before it turns soggy.




Tools


Besides the usual—knives, cutting boards, rubber spatulas, and the like—pizza making calls for a few specialty tools.


 


Pizza stone. Although not necessary for pizza making, this large block of stone, ceramic, or synthetic material assures a crisp crust every time. A flat stone gets very hot, sort of like a griddle. It thus replicates a professional pizza oven in your home: the dough lies right on the heated surface of the stone the same way it sits on the floor of a pizza oven. If you don’t use a stone, form the crust on a large baking sheet—.


As a general rule, buy the largest stone that will fit comfortably on your grill rack and/or in your oven. It’s almost impossible to make a 13-inch pizza fit on a 13-inch stone without the pizza itself slipping and dripping off the edge.


The stone must be preheated for 30 to 45 minutes to ensure that it’s hot enough to cook the crust from the bottom up. If a room-temperature stone is placed in a hot oven or on a grill, that stone may crack. To avoid this catastrophe, place the stone on the unheated section of the grill rack or on the oven rack positioned in the middle of the oven the moment you begin preheating either.



Never place the stone directly over the heat source on the grill. Grill heat is much hotter than oven heat; direct heat can fracture a stone.


A pizza stone will get browned and stained over time. Since it’s porous, it will absorb almost any food that gets on it—melted cheese, olive oil, burned bits of flour, pepperoni grease. That said, never clean it with soap or other cleaning products. These will get into the pores, only to come back out and onto the crust the next time the stone is heated. Instead, scrape off any browned material while the stone is still hot, then cool the stone before you wipe the stone with a damp paper towel. The stone will sanitize over the intense heat the next time it’s used.


If you don’t want to go to the expense of buying a pizza stone, you can buy inexpensive, unglazed ceramic tiles at most home remodeling stores or almost all tile stores. Look for flat but thick tiles that fit tightly together—uneven seams can make it difficult to get the pizza on and off them with the peel (see below). Set the tiles tightly against each other on the unheated grill or oven rack, but do not line them up all the way to the sides of your oven. Air must circulate; leave at least two inches of open space around the tiles so heat can rise and move freely in the oven.


 


Pizza tray. This round baking sheet holds a pie in the oven or on the grill rack without the need for a stone. Simply place the pie on its tray in the oven or over the unheated section of the grill grate. That said, a large, heavy-duty, rectangular, lipped baking sheet will work just as well. No, the pizza will not be round, but the final result will be just as satisfying.


 


Pizza screen. This wire-mesh, round screen sits right on a pizza stone and lifts the pie an inch or so off the hot surface so that the crust crisps evenly. You’ll end up with a more crackerlike crust: less bready and crunchier.


We don’t use a pizza screen, preferring instead all those dark blotches across the crust’s bottom, the charred bits you can only get if the crust sits directly on a hot surface. Also, a pizza screen can be tricky to work with—getting the topped pie from the peel to the stone and back off again.


Still, if you like crunchy crusts, invest in a screen. Lay the stretched dough on top of a well-oiled screen, build the toppings, then set the pizza on its screen on the peel (see below), and transfer it to the stone. When done, slip the peel back under the screen if a pizza stone is used, thereby removing the screen and the pie together.


The tricky part is then getting the pizza itself off the screen. Sometimes, you can bend the pie up in one section, get a good grip, and get the thing off the screen in one piece with a smooth pull. If the dough has slipped down through the cracks in the screen or fused to it in any way, cut the pizza into wedges and attempt to pry them off the screen one by one.


 


Pizza peel. This wooden paddle is designed to get the topped pie onto and off a pizza stone, so it is only necessary if the pie is indeed being baked on a stone. A peel should have a long handle to keep your hands out of the heat. It should also be sturdy but lightweight, with a tapered edge so you can slip it under a baked pie to take it off the stone.


It’s not necessary to wash a peel; water warps its wood. If you’re careful, you should never have to do anything except wipe it off with a clean kitchen towel. To avoid spills, don’t use it as a cutting board and don’t serve a pizza right off the peel. Transfer the baked pie to a cutting board or a sturdy, knife-safe platter before slicing and serving. If you must wash the peel, avoid soap and dry it thoroughly and carefully, letting it continue to dry on its edge, never flat (one side can remain damp and then warp). Never put a peel in the dishwasher.


 


Pizza wheel. Sometimes called a “pizza cutter,” this round blade rolls through the pie to cut it into wedges without shredding the toppings. To make sure the wheel works well, look for one with a large diameter so that the toppings on the pie stay intact during cutting. Some wheels have a guard or protector over part of the sharp wheel. It’s a nice safety feature but can get caught in the toppings, pulling them this way and that.


 


Deep-dish pizza pan. These specialty pans are not standardized; there is no one size that is the accepted depth, width, and height. Because of that, we do not call for any deep-dish pans. Instead, all the deep-dish pies were tested in a 10-inch cake pan with 2-inch-high sides—a standardized pan size to ensure you get the same results we did.


Oil the pan generously. And keep this in mind: a dark cake pan will yield a more darkly colored crust.


Do not use a nonstick cake pan; it will get nicked and scratched as you try to remove the pizza.


Cheese


Hard, semihard, and semisoft cheeses should be bought in blocks, rounds, or wedges and grated just before using. Pregrated and preshredded cheeses are time-savers, although some do not have much taste and are simply shaped oil masquerading as cheese.


There are three ways the cheese can be prepared for these recipes:




1. Shredded. Use a box grater, shredding the cheese through the large holes—or a hand grater with holes about the same size as the large ones on a box grater. Never shred cheese hours before using it; shredded cheese loses too much moisture if it sits around for more than 30 minutes. Of course, you’ll rarely find the exact amount of cheese you need at the grocery store—say, 3 ounces of Cheddar. If you want to be precise, buy a large chunk and use the kitchen scales to determine when you’ve shredded the right amount. Set a small bowl on the scales, adjust the weighing mechanism so it zeroes out with the bowl in place (the “tare” on most automatic scales), and then shred the cheese into the bowl. Or find out how much the block of cheese weighs up front (8 ounces, for example), then shred off some cheese, weighing the block occasionally until you get as much shaved off as you need, doing the math by subtraction. For example, if you need 3 ounces, there should be a 5-ounce piece of the 8-ounce block left when you’re done. As a third alternative, use the shredding blade of a food processor. You’ll need to weigh the piece first and feed as much into the tube as you need. All that said, a pizza is not as exacting as some fancy French dessert. A little more cheese—it can hardly hurt. You can eyeball amounts and still come up with a great pie.







2. Finely grated. Hard cheeses—like Parmigiano-Reggiano or aged Asiago—can be grated into much thinner threads. To do so, use the small holes of a box grater or a small-holed Microplane, a culinary device specifically designed for hard cheeses. Since you need to grate all the cheese finely without leaving little balls and lumps that can result from that last bit slipping over the grates (not to mention peeling skin off your fingers), it helps to buy more cheese than you’ll need, then grate only a portion of the block. If desired, use a kitchen scale so you make sure you’ve grated the right amount.






3. Shaved into thin strips. Hard cheeses can also be cut into paper-thin strips, using a vegetable peeler or a cheese plane, a specialty tool that passes over the block and shaves off a thin strip through a long slit in the plane. You can also use a mandoline, a specialty kitchen tool with a razorsharp blade; but the effort of working with (and washing) a mandoline and grip seems to rule out the point. Failing a cheese plane, you can use the shaving blade on the side of some box graters—or the 1mm slicing blade in some food processors.




Pizza is not just a layer of mozzarella under other toppings. The best pies are made with a variety of cheeses. Here are the cheeses used in this book.


 


Asiago. Originally made near Venice but now made across North America, this cow’s milk cheese has a taste reminiscent of creamy Cheddar but is sometimes used as a substitute for Pecorino or other hard cheeses. There are now hundreds of types of Asiago: from the fresh, oily Asiago pressato to dry and crumbly Asiago d’allevo. For pizza making, seek out drier versions; they’re better for grating. Wetter, softer versions of Asiago can melt too quickly and run across the pie.


 


Brie. Originally a French cheese, named for its eponymous region, this soft, cow’s milk cheese is now made in several locations across North America. The creamy cheese is encased in an edible white rind. For pizza making, however, the rind should be removed so that the soft inner cheese can be spread on the crust. While the cheese is still cold, slice off the top rind with a knife; then set the cheese aside to come to room temperature for several hours before scooping out and spreading the runny cheese with a rubber spatula.


 


Cheddar. Although true Cheddar is the most popular cheese in the United Kingdom, accounting for more than 50 percent of the nation’s total cheese consumption, this white, grainy, aged cheese is a rarity in the United States, where it has been replaced by the familiar orange block, sold in a taste spectrum of “mild,” “medium,” “sharp,” and “extra-sharp.” Indeed, it is this American variety that is called for in this book. For the best taste, use a medium-flavored Cheddar.


 


Danish blue. Also known as “Danablu,” this aged, creamy, blue cheese was originally developed in Denmark by cheesemaker Marius Boel as competition for French Roquefort. Danish blue is perhaps the mildest of the blue cheeses commonly found in supermarkets—and also the saltiest. It is spreadable if left at room temperature for 3 or 4 hours.


 


Edam. This pale, mild, slightly sweet cheese is sometimes used as a substitute for Emmental, Cheddar, Gouda, or even Gruyère. It is far milder in taste than any of these, offering a slightly nutty aftertaste. It is also often softer than those other cheeses, primarily due to its lower fat content.


 


Emmental. Also called “Emmentaler,” “Emmenthal,” or “Emmenthaler,” this mild, semifirm cow’s milk cheese with its characteristic holes is probably the original Swiss cheese. Little of it is now made in Switzerland except high-end, aged varieties that would be great for a cheese plate but inappropriate on pizza. Most commercial Emmental suitable for pizza is made elsewhere—or subcontracted out by Swiss firms.


 


Feta. Made from goat’s, sheep’s, and/or cow’s milk, this Greek cheese is actually a form of cheese curd, rather than a fully formed block of cheese. It is crumbly, white, and slightly sour, although its flavor can vary widely depending on the cheese’s quality, acid content, and age. It’s best stored in brine or a whey mixture because it dries out quickly at room temperature. Buy the block and store it in your refrigerator in its brine or whey solution for up to 3 months.


 


Fontina. This moderately high-fat cow’s milk cheese from Italy comes in several varieties, from a soft cheese reminiscent of Taleggio or Brie to a hard cheese that can be grated like Parmigiano-Reggiano. Use a moderately firm version for the pizzas in this book. Look for the name “FONTINA” stamped on the rind along with a picture of the Matterhorn.


 


Goat cheese. Often called chèvre, French for “goat,” there are hundreds of varieties on the market—some aged and hard, some fresh and soft. In standard North American cooking parlance, “goat cheese” refers to a soft cheese, often sold in small, cylinder-shaped pieces, sometimes under the brand name “Montrachet,” a section of Burgundy, France. Although goat cheese is sometimes herbed or peppered, buy only the fresh plain, creamy variety for pizza making.


 


Gorgonzola. This Italian blue cheese is made by lacing the cow’s milk with a strain of penicillin, then inserting metal rods into the formed cheese to create holes into which the blue mold can bloom during aging. Gorgonzola actually comes in several varieties: soft, aged (and thus firm), and even a sweetened version, sometimes used for dessert. Use the soft version for these pizzas; it should have the texture of Camembert or room-temperature Brie.


 


Gouda. Again not one thing but many, this pale yellow, mild, cow’s milk cheese originally from the Netherlands is made by washing the curd with water to remove some of the lactic acid, thereby producing a sweeter cheese. The orange, rubbery varieties, often sold under the same name in the United States, are knock-off imitators. That said, they are perfectly acceptable on a pie if they are the bottom cheese, the one on which the other ingredients sit. These knockoffs are less acceptable as the top cheese because of their too mild taste and oily-when-melted texture. Aged Gouda, like Boerenkaas, is a specialty best saved for a cheese plate.


 



Grana Padano. Like Parmigiano-Reggiano, Grana Padano is an Italian cheese made in large, cylindrical wheels from partly skimmed cow’s milk. It has a grainy texture (thus, grana in Italian; “Padano” refers to the region around the Po River). Compared with Parmigiano-Reggiano, Grana Padano is slightly sweeter and definitely milder, perhaps a better choice when kids are going to have part of the pie. The name should be clearly stamped on the hard rind.


 


Gruyère. This pale, hard, mild, salty Swiss cheese is made from partially cooked cow’s milk. It is the cheese used atop French onion soup; it is also a favorite in all sorts of cooking because it complements, rather than overpowers, other flavors. Although available in a wide variety, Gruyère is usually sold in the U.S. in two versions: mild (sometimes labeled doux—French for “sweet”), which has been aged for 5 months or less, and réserve, a little stronger and aged for up to 10 months. Either will do for these pizzas, although the mild/doux is more economical.


 


Havarti. This buttery, semisoft, rindless Danish cheese turns quite soft if left at room temperature for an hour or so. Although aged versions exist, it’s best for pizzas in its soft, creamy, young state.


 


Jarlsberg. Often thought of as a Norwegian version of Emmental, Jarlsberg is nonetheless more buttery, somewhat more pliable, and definitely sweeter. Made from cow’s milk, the cheese has an inedible rind and a characteristic, waxy sheen. In the late 1980s, a so-called “light” version was developed, one with less of that characteristic butteriness but also (of course) somewhat less fat. Either is good for the pizzas in this book.


 


Manchego. This mild, nutty, pale white or pale yellow sheep’s milk cheese from Spain is available in three forms: fresco (fresh, like fresh mozzarella), curado (aged 3 to 6 months), and viejo (aged at least 1 year). Only the latter two are acceptable for these pizzas—and curado is less expensive than viejo, which is best reserved for eating on its own. Look for a semifirm cheese, not quite as hard as Parmigiano-Reggiano but certainly shreddable, even gratable. The rind is inedible.


 



Monterey Jack. Franciscan monks in Monterey, California, once made this white cheese. It received its current name from its first promoter and marketer, David Jack, and was originally called “Jack’s cheese.” It is quite mild, best used in cooking where its fat content carries other flavors. For these pies, do not use any flavored Jack cheese (pepper Jack, etc.) or any aged Jack, hard like Pecorino and best for grating over salads.


 


Montrachet. See Goat cheese. Montrachet is a branded version of one form of soft goat cheese.


 


Mozzarella. The classic pizza cheese bears little resemblance to fresh mozzarella. This is a semihard, waxy, grating cheese, often used as the bottom cheese on pizzas, the cheese on which everything else lies. It allows the flavors of the other ingredients to be more present, thanks to its mild flavor and moderately high fat content. It is often sold pregrated—check the label to make sure you’re buying cheese, not an imitation product.


Fresh mozzarella, by contrast, is a pure white, mild cheese, usually formed, sold, and consumed on the same day. Buffalo mozzarella (mozzarella di bufala) is made from the milk of a certain type of water buffalo; other fresh mozzarella is made from cow’s milk. The cheese maker stretches and shapes the cheese, about like kneading bread, and then cuts off sections for sale. Fresh mozzarella is sometimes available in a brine bath at the supermarket salad bar—but beware: that brine can turn it untenably rubbery and salty. Instead, search out fresh mozzarella at small Italian markets or better-quality cheese counters at supermarkets.


 


Muenster. American Muenster is a pale yellow, semisoft cheese, quite creamy, with an orange rind. It bears little resemblance to brine-washed Alsatian Munster, which is white with a thin, Brielike rind and a musky taste. American Muenster is better for pizzas because it melts smoothly and has a less complex taste, a better foil to the other toppings. If yours is too soft to grate, place it in the freezer for up to 3 hours so it will firm up just slightly.


 



Parmigiano-Reggiano. This hard, skimmed cow’s milk Italian cheese is most often finely grated with a Microplane or shaved into strips with a cheese plane. Buy small chunks that have been cut off larger wheels; these chunks should have as little rind as possible to cut down on waste. The rind should be stamped with the cheese’s name and origin for authenticity.


 


Pecorino. This is the name for an entire group of Italian sheep’s milk cheeses, almost all quite hard like Parmigiano-Reggiano but with a stronger, sharper, and saltier taste. The name “Pecorino” is usually paired with a second word to indicate the place of origin—for example, Pecorino Romano (“Roman Pecorino,” which these days is mostly made in Sardinia or Tuscany).


 


Provolone. This Italian, aged, semihard cow’s milk cheese originated in southern Italy but is now made almost exclusively in the northern part of the country. It has a slightly stronger, more pungent taste than standard mozzarella, for which it is often a substitute to go with more fiery or herbaceous tomato sauces. There are multiple varieties from the very sharp piccante to the sweet dolce. A less flavored, more neutral provolone is better for pizza.


 


Queso blanco. This soft Mexican cheese is made by pressing the whey from cottage cheese, making it similar to farmer cheese. Queso blanco is white and lacks any rind. It is most often crumbled onto pizzas like feta.


 


Raclette. This semifirm, salty, creamy cheese originated in Switzerland but is now almost exclusively associated with a dish served in the French Alps on either side of the border, a dish of potatoes and melted cheese to which the cheese gives its name. Raclette melts exceptionally well; remove the rind before using on pizza.


 


Ricotta. Ricotta is made from whey, an often discarded by-product of cheese making. It’s sort of like cottage cheese but creamier. Because it is made from whey, rather than milk itself, there can be regular, low-fat, and even fat-free versions of ricotta. As a health note, fat-free versions will work here in deep-dish pies but will turn too runny when placed on a standard crust.


 



Ricotta salata. This is a dried, salted, and pressed version of ricotta, often sold in cones. It can be grated like Parmigiano-Reggiano or Pecorino; in fact, it is most often a milder, sweeter substitute for these cheeses.


 


Roquefort. This blue cheese is made from sheep’s milk, not cow’s, and is renowned for its pungent, stinky, sour taste. Originally, it was made in certain French caves that were hosts to naturally occurring penicillin colonies. Bread was left in the caves for 6 to 8 weeks to mold and be almost fully consumed by the bacilli; the resulting mass was dried, ground, and bored into the cheese wheels to produce the characteristic blue mottling. The process today is much simpler; the result, a little less complex but still quite odoriferous.


 


Soy mozzarella. Soy cheese is made by forming soy curds (much like tofu) into blocks (much like cheese). There are sometimes additions of artificial or natural flavors. Soy cheese will not melt like milk cheese; it has a more plastic, rubbery texture. That said, soy cheese is an acceptable substitute for dairy cheese if the soy cheese is put under other ingredients on the pie where their naturally released moisture will improve its texture dramatically.


 


Swiss. This generic name is given to any white to pale yellow, shiny cheese with holes. A knockoff of Emmental, Swiss is certainly an economical if less tasty substitute.


Pizzas on the Grill


The grill’s high-intensity heat sears the crust, melts the cheese, and creates the best all-around pizza—mostly because a grill efficiently replicates the high-heat, low-moisture environment of commercial pizza ovens.


There are two ways to grill a pizza:




1. On a pizza stone. A stone is placed over indirect, moderate (or medium) heat; the topped pie is then placed directly on the stone and cooked with the grill lid closed.







2. On the grate. The formed but not-yet-topped crust is laid directly on the grate and (most important) over low—not medium or high—heat. It is grilled for 2 minutes, then flipped to be topped right on the grill. The pie continues to bake another 5 to 8 minutes; the exact timing depends on how many toppings have been added.




We advocate for the first option. First off, you can load a pizza more thickly with toppings when you bake it on a stone because they have time to heat through and meld. In other words, using a stone lets you use more cheese. It seems like a no-brainer.


Secondly, there’s little chance of burning the crust. A low-heat setting can be difficult to maintain in a charcoal grill and the crust will burn quite quickly if the heat inches up even slightly.


Since we advocate for the stone over indirect heat, these pies are technically barbecued, not grilled. In culinary parlance, grilling is when you cook something directly over the heat; barbecuing is when you cook the food to the side of the heat source—that is, indirectly.


One caveat: a stone must be preheated 30 to 45 minutes. A cool stone will lead to a soggy, underdone crust and burned toppings. Do not shortchange this step.


Indirect cooking on a gas grill: First set up the grill for moderate (or medium) heat, which runs about 450°F. On a gas grill, this is no problem: set the dial and watch the temperature gauge. If you don’t have a gauge, buy an oven thermometer and hang it inside the grill to get an accurate reading.


Heat only half of the grill—back or front; one side or the other. Unless you have a large grill, it’s almost impossible to heat an area that will be completely separate from your pizza stone (or its substitute, a large baking tray—see part 1). If there is some overlap between the heat source and the stone or the tray, make sure that overlap occurs at the side of the stone or tray. If your burners run front to back, turn the top and bottom burners to medium and let the grill heat up for 30 to 40 minutes with the lid closed. The stone or the baking tray should be set so that its center is over the unheated center burner of the grill. If your burners run side to side, turn on only those at one side, setting the stone or the baking sheet on the other side, the unheated section of the grill grate.



In any event, if there’s overlap between the burner and the stone or baking sheet, consider rotating the pizza halfway through baking to ensure it gets done evenly. On a baking sheet or pizza tray, this is no problem—just rotate the sheet or tray. On a stone, work with the peel, getting the firmed up if still underbaked pizza onto it and gently turning the pizza 90 degrees before again placing it over on the stone and closing the lid.


Indirect cooking on a charcoal grill: Since you’ll need to have the heat to the side of the pizza stone, you must either build the coal bed along the outside edge or perimeter of the coal rack with quick-lighting charcoal, or you must build a coal bed in the center of the rack and then rake those hot, red, ashed coals to the rack’s perimeter so the stone can sit in the center of the upper grill rack without any direct heat under it. If you use a chimney, make sure the vents are partially open so the coals become quite hot but gray with ash. Once the coals are in place for indirect cooking, place the stone in the center of the grill (again, not directly over the heat source). Because the stone must heat for 30 to 45 minutes, have more coals at the ready, adding them two or three at a time to keep the heat constant.


Preheating a charcoal grill is a less exact science than doing the same for a gas grill. Moderate heat means that you can hold your hand about 6 inches above the coals for about 4 seconds before you must move it for fear of getting burned. Of course, you can also buy an oven thermometer and hang it off the upper grill rack to determine the exact temperature. Again, moderate heat should register about 450°F.


Pizzas in the Oven


Baking a pizza is a matter of heating the stone, if you’ve used one, and then watching to make sure the cheese melts properly and the crust browns at its edges. Of course, baking a pizza on a baking sheet in the oven is hardly different from baking a tray of cookies. Still, there are three tips for success:




1. Position the rack in the center of the oven. Too close to the bottom and the crust will burn before the cheese melts or the topping cooks through. Too close to the top and the pizza will never get done.







2. The oven can turn a pie a little doughy, a little bready. Compensate by rolling and pressing the crust a little thinner than you would for the grill.






3. Treat the baking times as suggestions. Don’t just set a timer and walk away. Pay careful attention to how the crust is browning, how the cheese is melting.














THE BASICS: EIGHT CRUSTS AND THREE SAUCES



Classic Pizza Dough


Whole Wheat Pizza Dough


Olive Oil Pizza Dough


Semolina Pizza Dough


Parmesan Pizza Dough


Spelt Pizza Dough


Cracker Pizza Dough


Gluten-Free Pizza Dough


Classic Pizza Sauce


No-Cook Pizza Sauce


Pizza Pesto











 





A homemade crust is a beautiful thing. Yes, excellent doughs and crusts are available at supermarkets—and we certainly use them when we are pressed for time. But a crust from scratch is a pleasure, something to savor on slow Sunday, weekend, or holiday afternoons.


Although most of these crusts are good basics, three are rather esoteric: the spelt, cracker, and gluten-free pizza doughs. These are specialty items that require a bit more work and cannot be shaped in the same way as traditional doughs. Follow the recipe for these exactly, using the technique for shaping them as stated here, not as stated for traditional doughs in the pizza recipes to follow. Top them and bake them, however, just as you would any pie.


As for these three basic sauces, each recipe will make more than you need for a pie. But if you’re going to make sauce, you might as well make extra and freeze it for the next time.


Working with a Crust


When it comes to crusts, there are three choices:




	1. Make a fresh dough at home.


	2. Buy a fresh dough at the grocery store or a pizza parlor.


	3. Buy a prebaked crust at the grocery store.




Working with Fresh Dough


First, a little matter of timing: if you’re making a homemade dough from scratch, start making the dough an hour and a half or so before you want to eat so the dough can rise in a warm, draft-free place.



That said, you don’t need to make fresh dough. Walk into almost any pizza parlor and ask for the dough for a small pie. They’ll sell you one for a few bucks.


Or use store-bought dough at the supermarket, often available near the fresh pasta or in the dairy case. These doughs vary in taste and quality. Some are fat-free, made only with flour, yeast, and water; others have oil or hydrogenated shortening in the mix. Read the labels carefully to get the kind you want—but remember that these recipes call for 1 pound of dough.


Store-bought dough should be left at room temperature for 1 hour before using. If the dough is cold, it may tear when shaped.


“Fresh” doughs can also be frozen, and so, of course, are available in the freezer case at your supermarket. These must be thawed before they can be shaped and formed. Leave the dough in the refrigerator for 24 hours, then set it out at room temperature for 1 hour before shaping.


Once the dough is in your hands, it must be shaped for the pie. Here, you must make a decision: will you be using a peel and a pizza stone or will you be using a pizza tray or its substitute, a large baking sheet?


Fresh Dough on a Peel


Dust the peel with flour or cornmeal to keep the dough from sticking.


Place the dough on the peel and dimple it with your fingertips, pressing the dough out from the center, slowly widening the diameter as you continue to dimple its surface.


Pick up the dough by one edge, one hand at about ten o’clock and the other at about two. Hold the dough up so the flat (that is, nondimpled) side faces you, then turn the dough by its edge, stretching it slightly at its edge with your hands as you turn it but keeping your hands mostly in the ten and two positions as they make their way around the dough, thereby letting gravity pull the circle down as you gently stretch the edge, until the dough’s a circle about 14 inches in diameter. In general, keep the edge a little thicker so there’s a defined rim.


If a tear forms on the dough while it’s being shaped, the dough probably cannot be pinched back together without help. Pizza doughs are too dry, too full of glutens, simply to stick together the way, say, a pie crust will. Use a little vegetable oil to seal the tear by swabbing its edges and pressing them together.


To get dough from the peel to the hot pizza stone, make sure it’s not stuck to the peel. Before you add the toppings to the crust, shake the peel to make sure the dough moves around easily. If it doesn’t, add more flour or cornmeal so the crust slides while on the peel. Once the crust is topped, shake the peel again—gently this time—to make sure the crust is still movable. Yes, some of the toppings may slip off the crust. But it’s better to rearrange the toppings now than to have a pizza stuck on the peel.


To get the pizza onto the stone, position the peel at the back of the stone, shake the peel a little to get the pizza moving, then shake it again and pull the peel toward you until the back edge of the pizza is in contact with the stone. Continue to shake it as you pull the peel out, leaving the dough behind on the stone.


To get the cooked pizza back onto the peel, it’s sometimes helpful to use tongs or a long-handled barbecue fork to hold the pizza crust so that the peel slides under the pie without its moving too far back on the stone. Slip the peel under the pie and take it off the stone.


Finally, to keep the crust from steaming and becoming soggy as it rests, slip it from the peel to a wire rack for cooling. Wait for 5 minutes and transfer it from the rack to a cutting board to slice it into wedges. It’s an extra step that involves moving and switching but it assures a crisp crust every time.


Fresh Dough on a Pizza Tray or a Large Baking Sheet


Lightly grease the tray or sheet, using either oil dabbed on a paper towel or non-stick spray.


Place the dough on the tray or baking sheet, then dimple the dough from the center out, creating a round or oblong form, depending on whether you’ve used a round pizza tray or a rectangular baking sheet.


Next, grip the edge with one hand and use the heel of your other hand to stretch the dough to fit the sheet, either a round crust for a pizza tray or a rectangular if irregular, oblong one for a baking sheet. In any event, the dough will be slightly more irregular than one stretched by hand for a peel. The rim of the crust should be a little thicker than the center to help hold the toppings in place. If the dough should tear while it’s on the tray or sheet, rub a little flour over the oiled surface and pinch the pieces together.


Place the tray or sheet either on the unheated section of the grill or in the oven and bake as the recipe indicates. Transfer the baking sheet to a wire rack to cool for a few minutes. If you want a crisper crust, remove the pie from the tray or sheet after a couple of minutes, transferring it directly to the wire rack. It can be a little tricky getting the pizza up over the baking sheet’s lip. Lift up the edge of the crust and drag it off the baking sheet and onto the wire rack, lifting the sheet up to help the pie slide off.


Working with a Prebaked Crust


Technically, prebaked crusts are par-baked—that is, partially baked. They’re like an English muffin: gummy out of the bag but crisp once toasted.


A prebaked crust will work on a pizza peel and a hot stone, a pizza tray, or a baking sheet. In general, a prebaked crust will not stick to the peel or the tray, so there is no need to grease or oil any of the equipment. You may need to shave a minute or two off the cooking time, so watch carefully and don’t let the crust burn.


Many prebaked crusts come with some cheese already baked onto the crust; a little more won’t hurt anything. However, do not buy already-flavored crusts (rosemary and garlic crust, for example); those flavorings will compete with others in the toppings.
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