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WISEGUY PIZZA

Yes, sometimes less is still too much. But other times, well … sometimes more is still not enough, and that’s the spirit of the Wiseguy. The Wiseguy is a bit over the top on purpose and tips the scales of balance to the max. It’s got a sense of humor. At the time this pizza came into being, the movie Goodfellas was immensely popular, and I found myself thinking, What would I make if a guy like Paulie rolled up to my shop? I’d want it to be pretty special but not take itself too seriously. So here we are: smoked mozzarella, onions roasted in our wood-burning oven, and fennel sausage. A reimagined sausage pizza. The mozzarella is almost nutty from the pecan wood we use to smoke it, the onions are a little leathery and toothsome, and the sausage tastes almost piney. Each ingredient brings a specific flavor profile that balances the others: You’ve got elements of sweet, salty, fatty, campfire, woodsiness. And each ingredient has its own distinct texture. I wanted a pie I could pick at, and pull things off of with my fingers: I love the snap of a good sausage, and here we cut the sausage on the diagonal so it will curl slightly as it cooks and so you can see the interior. The roasted onions, redolent of char from that hot oven, are in thick slices, so you have to bite into them. The mozzarella has the chew you expect but surprises with its smokiness. I’ve always loved smoked mozzarella—when I was a kid, it was probably the most exotic thing I ate. If you can’t find it, substitute smoked Gouda or a smoked young cheddar. At our restaurants, we do a really quick hot smoke on the cheese because I don’t want it to be too acrid, or it would overpower the pizza. Of course, you could just use fresh mozzarella, if smoke is not your thing.

If you want a great little antipasto, cook some onions as in this recipe, then dress them with balsamic vinegar, some toasted or fried coarse bread crumbs, and a little grated pecorino.

Makes one 10-inch pizza

1 large white or yellow onion, sliced into thick rings

1 tablespoon extra virgin olive oil, plus more for drizzling

Fine sea salt and freshly ground black pepper

¼ cup loosely packed fresh flat-leaf parsley leaves

One ball Pizza Dough, rested and ready to shape

2 ounces smoked mozzarella, smoked Gouda, or smoked cheddar, sliced or cut into cubes

½ pound sweet Italian sausages, or your favorite sausages, cooked (grilled, panfried, or roasted, as you like) and thinly sliced on the diagonal

Coarse sea salt

Position a rack in the lower third of the oven (remove the rack above it) and preheat the oven to 400°F.

Arrange the onion slices on a rimmed baking sheet and drizzle with the 1 tablespoon olive oil, then carefully turn them so they’re evenly coated with oil. Season with fine sea salt and pepper and pop them into the oven for 10 minutes. Carefully turn the onion slices and cook for 10 more minutes. Toss them well and cook for about 10 minutes longer; you want them to get a beautiful color, a good golden brown, and to cook down significantly but still have integrity. Scrape them into a bowl and toss them with the parsley. Set aside.

Place a pizza stone on the oven rack and increase the oven temperature to its maximum setting. Since the oven is already hot, another 20 minutes or so of preheating should do it.

Grab a pizza peel and give it a nice, light dusting of flour. Shape the dough as directed and set the dough on the floured peel. Jerk the peel to make sure it’s not sticking. If it is, lift the dough and dust the underside with extra flour (or, if no one is looking, blow under it very gently). Tuck and shape it until it’s a happy circle.

Hit the dough with the mozzarella, scattering it evenly and stopping about ¾ inch—a fat thumb’s width—from the edges. Add the caramelized onion slices, draping them over the spots where there’s less cheese. Finally, add the sausage, arranging it to balance the cheese and onion.

Open the oven and, tilting the peel just slightly, give it a quick shimmy-shake to slide the pizza onto the pizza stone. Bake the pizza for 10 to 15 minutes, until the crust is crisp and golden brown.

Remove the pizza with the peel, sprinkle with a pinch of coarse salt, and drizzle with olive oil. Enjoy immediately!


FOCACCIA

You could also call this Sicilian pizza or pizza al taglio or grandma pie—it can be any of those. Even the name “grandma pie” makes me happy, because it makes me think of a grandma in Topeka or Chicago, someone who doesn’t have a wood-burning oven and makes pizza in a pan because she’s busy. But here I wanted to evoke a version of the Sicilian pizza I loved growing up in New York. Sicilian pie wasn’t an everyday thing. It was bigger than life. It was rare to see it available as slices. I loved the crust, the crispy oiliness of it, the crunchy bottom that gave way to an airy, springy center and a tender, yielding top. Sicilian pizza always felt celebratory.

This is the same dough we use to make pizza, but it is given a slightly longer proofing time after the first rise. We also use this focaccia, without any topping other than coarse salt and maybe some rosemary leaves, for our sandwiches.

Makes 9 large pieces for sandwiches or 12 smaller pieces

Pizza Dough, taken through the 3-hour rise

¼ cup extra virgin olive oil

Coarse sea salt (optional)

Chopped fresh rosemary or another topping of your choice (optional; recipes follow)

After the dough has proofed for a minimum of 3 hours, put it on a large rimmed baking sheet and drizzle the oil over it, turning to coat. Then flatten and press the dough out into a rectangle (it won’t fill the pan entirely at this point). Cover with plastic wrap and let proof for 1½ hours in a warm place. When the dough has fully proofed, it will have absorbed some of the oil, will have stretched to fit the pan snugly, and will look alive, almost bubbling.

Meanwhile, about an hour before the dough has finished proofing, preheat the oven to its highest setting.

Using two fingers, make even indentations in rows up and down the surface of the dough, leaving a 1-inch border all around. At this point, you can just sprinkle it with some sea salt and, if you like, fresh rosemary leaves and bake it as directed (that is the version we use for our sandwiches) or you can use one of the toppings that follow. The choice is yours.
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TOMATO, PARMESAN, AND HERB TOPPING

Makes enough for 1 focaccia

1 cup Crushed Tomato Sauce

¾ pound Parmigiano-Reggiano, coarsely grated

A pinch of dried oregano, preferably wild, or a few fresh basil leaves

Extra virgin olive oil, for drizzling

Spoon the tomato sauce onto the dough, using the back of the spoon to spread it evenly and leaving a 1-inch border all around. Scatter the grated Parmigiano evenly over the tomato sauce and then sprinkle on the oregano, pinching it with your fingers to release all that heady scent. Finish with a few good lashes of olive oil.

Transfer the pan to the oven and bake for 15 minutes. Rotate the pan front to back and bake for about 15 minutes more, until the focaccia is golden brown. Remove it from the pan, transfer to a wire rack, and cool for at least 10 minutes. Cut into squares and serve warm.
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FIG, RED ONION, PECORINO, AND THYME TOPPING

Makes enough for 1 focaccia

1 cup fig jam

About 2 tablespoons water

2 red onions, thinly sliced into rings

¼ pound young pecorino or Manchego, shaved

Leaves from 3 thyme sprigs

Leaves from 1 or 2 rosemary sprigs

Sea salt and freshly ground black pepper

Extra virgin olive oil, for drizzling

Combine the jam with 2 tablespoons water in a small saucepan and warm over low heat, stirring, until the jam is the consistency of honey, adding a little more water if needed. Remove from the heat.

Spoon the jam over the dough, using the back of the spoon to spread it evenly and leaving a 1-inch border all around. Scatter the onions evenly over the jam, then follow with the pecorino. Sprinkle the herbs over the top. Season with salt and pepper and finish with a few good lashes of olive oil.

Transfer the pan to the oven and bake for 15 minutes. Rotate the pan front to back and bake for about 15 minutes more, until the focaccia is golden brown. Remove it from the pan, transfer to a wire rack, and cool for at least 10 minutes. Cut into squares and serve warm.
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LEMON, PECORINO, AND RED ONION TOPPING

Makes enough for 1 focaccia

½ pound young pecorino or Manchego, thinly shaved

2 lemons, sliced into paper-thin rounds and seeds removed

½ red onion, very thinly sliced into rings

Leaves from 1 rosemary sprig

¼ teaspoon fine sea salt

Extra virgin olive oil, for drizzling

Scatter the pecorino over the dough, leaving a 1-inch border all around. Arrange the lemon slices evenly over the pecorino and follow with the onion slices. Sprinkle the rosemary over the top and season with the salt. Finish with a few good lashes of olive oil.

Transfer the pan to the oven and bake for 15 minutes. Rotate the pan front to back and bake for about 15 minutes more, until the lemons and dough are golden brown. Remove the focaccia from the pan, transfer to a wire rack, and cool for at least 10 minutes. Cut into squares and serve warm.
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SALADS
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SALAD WITHIN REACH

Sometimes less is still too much. That thought is always in the front of my mind when I’m making a salad. To me, a beautiful salad is all about restraint. It’s about respecting and understanding the ingredients, and about letting them shine. If I had to share just one thing to give a person real tools for cooking, it would be how to prepare a salad. And that is all embodied in two words I always return to in all my cooking, but especially when thinking about salad: optimal and appropriate.

Optimal is pretty clear-cut. I use it to refer to food that is at its peak, its very best, because it’s been nurtured with care in a landscape in which it can flourish, and harvested at a time dictated by its natural growing cycle. Optimal ingredients are those that are pretty much already perfect in the raw, so they offer the cook tremendous opportunities to play on that perfection, to shine a light on all the different qualities of the ingredient.

Appropriate is a little trickier. For me, appropriate as an adjective refers to things that are right in their context, that are in balance—like an appropriate amount of dressing for a salad, or an appropriate pairing of ingredients. And when I use the word as a verb, I don’t think about it in its more negative connotation, of taking something that isn’t mine, but rather as snatching up an optimal ingredient and exploiting all its amazing potential.
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Making a salad can be a tremendous lesson in flavor, texture, and using what’s on hand, and in considering the source—understanding where something comes from—as well as what it is and how to handle it. Ideally you’d never make salad by going to the grocery store, recipe in hand. Instead, you’d hit the farmers’ market and let what was best and fresh call to you. A salad within reach. A salad inspired by the season and the best available ingredients, not one dictated by a predetermined recipe, regardless of what makes sense.
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Sometimes there is a very narrow window when an ingredient is at its optimum. In Arizona, we have a peach called Desert Gold, which usually comes into season in the last week of May, when the temperature goes from beautiful to hot as hell. When they are übersweet and warm from the sun, these peaches taste like peach cobbler straight off the tree. They are so ripe and vulnerable to bruising and bursting. When they are in season, I lay hands on as many as I can get and eat ridiculous amounts of them. The juices just run down my chin, and I let them—they are perfection. And yeah, you can’t improve on perfection, but perfection is an opportunity. It gets me thinking, How can I share this beautiful fruit? How can I showcase it? How can I make use of it in as many ways as possible while respecting this perfection?


So here I am. I have a basket of fresh-picked Desert Golds. And I remember that my farmer has just delivered some young arugula. Now I have two flavor elements, sweet and bitter, and two textural elements, juicy and tender. I start thinking about a third ingredient. I reach for some fantastic goat cheese, a fatty and tangy element to add to the salad.
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I take a few peaches, reserving the juiciest one, and pull them gently off the pits, tearing them apart over a bowl, because that juice is going to become a part of the dressing. Then, using my hand as a measure, I add arugula. I’m aiming for an equal proportion of fruit to green, so neither overpowers the other. I add the cheese to the arugula, the peaches, and their juices, and fold the salad gently with my hands so the cheese will find its way through the leaves and cling to some of them, its creamy whiteness just peeking through.


Dressing time. Dressing is there to enhance, not drown, the salad. So we’re talking about an appropriate amount of olive oil. To me, that means that the leaves are just lightly coated in oil. After the olive oil, I reach for that juicy peach I set aside (I like to call it the sacrificial peach) and I just squeeze it over the salad. The juice that comes out provides a little extra acidity, sweetness, and balance. Using my hands again, I gently toss the salad with the dressing. And taste it. It will tell me what it needs. Does it need more oil? Does it need acidity? I might add just a dash of cider vinegar for brightness. When I tilt the plate holding my freshly dressed salad, there is just a little juice and oil running gently out at the edges. Then I sprinkle some sea salt and freshly ground pepper over the top.
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Finally, I realize the salad needs just one more ingredient to set off the juicy peaches, the tender greens, the silky cheese—it needs an element of contrast, with a texture and flavor that makes everything else pop. What else is in the kitchen? In Arizona, we get big, meaty pecans, and I have a fresh stash. So I grab some of them—a savory, woody element with a toothsome, oily texture. So we’ve got bitter, sweet, slightly sour, clean, and fresh with just four ingredients.

I take the pecans and quickly warm them in a pan. I may add a drizzle of canola oil or a knob of butter, and I salt them too. Then I take the warmed pecans and give them a little “push” with a small hammer or the side of a bottle. I want broken pieces, not crumbs. I scatter them over the top of the salad.

And here it is. Perfect.
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SIMPLE GREEN SALAD

Years ago, I read a great old American cookbook from the 1920s or ’30s. It was a true relic of its time and place, of a small Midwestern town and its no-nonsense farmwives. My favorite recipe in the book was for boiled corn. It instructed the cook to set a pot of water to boil on the stove, walk out to the cornfield and pick several ears of corn with bright green husks and dark brown silk, then return to the kitchen, husk the ears, pop them into the boiling water, and pull them out as soon as the water returned to a boil. Happy days. The focus wasn’t so much on all the things you might do with the corn as on how to pick the best corn and simply cook it optimally—set the water to boiling before you even leave the house, because sweet corn starts losing its flavor the moment it’s picked. I love that mentality. Here all you have to do is find the most beautiful salad leaves and dry them thoroughly after rinsing so dressing won’t just slide off them.

You wouldn’t get out of the shower and put on your clothes without drying off first, right? Salads don’t like getting dressed when they’re wet either. Oil does not get along with water. The drier your salad leaves, the better your dressing will cling to them. I think about this in terms of making salads “waterproof.” After you rinse your leaves and give them a few good spins in a salad spinner, spread them out on a clean kitchen towel and let them air-dry for a bit.

Then you add the appropriate amount of dressing: It’s all about hitting that gentle balance where the dressing is in service to the greens—amplifying them rather than masking them. You have a role in composing the salad, but its parts, if well chosen, will already be perfect. Go to the farmers’ market (or your own garden) and choose what’s in season: a handful of springy bitter frisée, or some peppery mizuna, or tender, ruffly leaf lettuce, in combination or alone.

Serves 1

3 ounces mixed salad greens—the freshest and most local you can get—washed and dried

About 2 tablespoons Balsamic Dressing (recipe follows)

Fine sea salt and freshly ground black pepper

Just before you’re ready to serve the salad, put your clean, dry leaves in a nice big bowl. Add the dressing—just enough to lightly coat the leaves. Gently toss the leaves with your hands, lightly glossing them with dressing. Sprinkle a little salt over the leaves and then add a turn or two of black pepper. Gently toss the leaves again. Taste for seasoning and add more salt or pepper if you’d like.


THREE ITALIAN ICES

When I was growing up in New York, the passage of the seasons from spring to summer was marked every year by one unmistakable sign: all the Italian bakeries wheeling out their little ice cream carts or freezer cabinets. There was always chocolate ice, always lemon ice, and sometimes a creamy hazelnut one. I couldn’t have loved it more—the lure of the ices and long summer days ahead. There was something magical about the ritual of walking out together as a family after dinner, when the night was still and warm, and getting that paper cup of ice. You always ate it right there, on the sidewalk out in front of the shop, or on the walk home. The paper cup was as important an ingredient as the taste of the ice itself, and for that reason we often serve ices that way at our restaurants. I love to see people twisting the cup and squeezing the last three or four spoonfuls out of the bottom of it, conjuring up their own memories with each mouthful of icy delight.

Although you may think of ices as the more familiar pure fruit ices, some Italian ices are actually milk-based—leaning toward sherbet. The Lemon Ice here is a straightforward fruit ice, but the Chocolate and Nutmeg Ices are both made with milk.


CHOCOLATE ICE

Makes about 1 quart

Special Equipment:

Ice cream maker



5 ounces good-quality bittersweet chocolate (80% to 85% cacao), finely chopped

1 quart whole milk

1 cup sugar

2 vanilla beans or 2 teaspoons vanilla paste or pure vanilla extract

Place the chocolate in a heatproof medium bowl.

Combine the milk and sugar in a large saucepan. Split the vanilla beans and scrape the seeds into the milk mixture. Set the saucepan over medium heat and bring the mixture to a boil, stirring to prevent the milk from scorching. As soon as the milk boils, pour it over the chocolate. Let sit for 2 minutes, so the chocolate melts, then stir with a wooden spoon to mix well.

Set up a large ice bath (a bowl filled with equal amounts of ice and water). Set the bowl of chocolate mixture in the ice bath and stir occasionally until the mixture is cool, about 20 minutes. Then cover and refrigerate until well chilled, at least 4 hours.

Churn the chocolate mixture in the ice cream maker according to the manufacturer’s instructions. Transfer to an airtight container and freeze until firm, at least 1 hour.

Serve the ice in paper cups or small bowls.


NUTMEG ICE

Makes about 1 quart

Special Equipment:

Ice cream maker



1 quart whole milk

¾ cup sugar

1½ teaspoons freshly grated nutmeg

⅓cinnamon stick

Set up a large ice bath (a bowl filled with equal amounts of ice and water).

Combine the milk, sugar, nutmeg, and cinnamon stick in a large saucepan and bring to a boil over medium heat, stirring to prevent the milk from scorching. Immediately remove the saucepan from the heat and pour the mixture into a bowl. Set the bowl in the ice bath and stir occasionally until the mixture is cool, about 20 minutes. Then cover and refrigerate until well chilled, at least 4 hours. Remove the cinnamon stick.

Churn the mixture in the ice cream maker according to the manufacturer’s instructions; it will still be somewhat slushy. Transfer to an airtight container and freeze until firm, at least 1 hour.

Serve the ice in paper cups or small bowls.
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LEMON ICE

Makes about 1 quart

Special Equipment:

Ice cream maker



¾ cup sugar

2 tablespoons grated lemon zest

4 cups water

1 teaspoon Cointreau or Grand Marnier

1⅓ cups fresh lemon juice (8 or 9 lemons)

Combine the sugar, lemon zest, and water in a medium saucepan and bring to a boil over medium heat, stirring to dissolve the sugar. Remove the mixture from the heat, pour into a large bowl, and allow to cool completely. Add the Cointreau or Grand Marnier and lemon juice and stir to mix thoroughly. Cover and refrigerate until well chilled, at least 4 hours.

Churn the mixture in the ice cream maker according to the manufacturer’s instructions. Transfer to an airtight container and freeze until firm, at least 1 hour.

Serve the ice in paper cups or small bowls.


CONVERSION TABLES
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IMPERIAL TO METRIC OVEN TEMPERATURES

ounces (0z) grams (g) °F °C  Gas mark description
Ya 5 225 110 Ve cool
Vs 8 250 130 Ya cool
Ya 15 275 140 1 very low
% 20 300 150 2 very low
1 25 325 170 3 low to moderate
1% 30 350 180 4 moderate
1% 40 375 190 5 moderately hot
2 50 400 200 6 hot
2 60 425 220 7 hot
3 75 450 230 8 hot
3% 100 475 240 9 very hot
4 (Y4 pound) 115
4% 125
4% 130
4% 140
c 0 LENGTH
6 175
7 200 in cm
8 (V2 pound) 225 Ve 0.3-04
9 250 Va 0.5

10 275 Ya 1

11 300 % 2

12 (% pound) 350 1% 3

13 375 1 2.5

14 400 1% 4

15 425 2 5

1 pound 450 2% 6

1 % pounds 700 3 7.5

2 pounds 900 9 23

3 pounds 1350

4 pounds 1800
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Yacup Yecup  Yacup 1 cup
aioli 55g 115g 175g 230g
almonds, whole 40g 80g 115g 155g
apple cider vinegar 60ml 120ml 180ml 240ml
apple, diced 30g S0g 90g 125g
arugala (rocket) 10g 20g 30g 35g
balsamic vinegar 60ml 120ml 180ml 240ml
beans (such as borlotti beans or
cannellini beans), dried S0g 100g 120g 200g
breadcrumbs, dried 25g S50g 75g 100g
celery, diced 25g S0g 75g 95g
chicken stock 60ml 120ml 180ml  240ml
chickpea flour (gram flour,
besan) 25g 45g 70g 90g
chickpeas, dried 55g 110g 165g 220g
chopped tomatoes 60g 125g 185g 250g
cranberries, dried 10g 20g 30g 40g
créme fraiche 60g 120g 180g 240g
cucumber 25g S0g 75g 100g
flour 30g 60g 90g 125g
heavy cream (whipping cream) 60g 115g 175g 235g
jom 80g 165g 245g 325g
lemon juice 60ml 120ml 180ml 240ml
light cream (single cream) 60g 115g 175g 235g
milk 60ml 120ml 180ml  240ml
olive oil 60ml 120ml 180ml  240ml
olives 45g 90g 130g 175g
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Yacup Yecup Yacup 1 cup
orange juice 60ml 120ml 180ml 240ml
Parmigiano Reggiano or
Parmesan, grated 25g S0g 75g 100g
parsley S5g 10g 15g 20g
peaches/plums/apricots 40g 80g 115g 155g
polenta or cornmeal 30g 60g 90g 120g
purslane 10g 20g 30g 40g
raisins 30g 60g 90g 125g
red onion, sliced 30g 55g 85g 115g
red peppers, grilled 45g 90g 135g 180g
red wine vinegar 60ml 120ml 180ml  240ml
ricotta 30g 60g 90g 125g
risotto rice/Arborio rice/
short grain rice 55g 110g 165g 220g
Roasted Tomatoes with
Wild Oregano 30g 60g 90g 120g
rum 60ml 120ml 180ml  240ml
semolina 40g 80g 120g 165g
spinach 79 15g 22g 30g
sugar, granulated 55g 110g 165g 220g
sugar, light brown S0g 100g 150g 200g
sugar, powdered
(icing sugar) 30g 60g 90g 125g
sugar, superfine
(caster sugar) 55g 115g 170g 230g
tea 60ml 120ml 180ml  240ml
tomato sauce 60g 120g 180g 245g
vegetable stock 60ml 120ml 180ml 240ml
walnuts 25g S0g 75g 100g
water 60ml 120ml  180ml  240ml
wine 60ml 120ml 180ml  240ml
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