
		
			Before Dinner Snacking
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			People are always asking me what I miss the most about Italy. Besides the obvious (my family, the food), I like to say that I miss the mindset. You’ve got to love a place where even before you sit down for a meal—heck, even before you start cooking!—there’s a meal. There’s always gonna be a little something to munch on, like a deliciously fluffy cloud of focaccia barese at the corner bar, a paper bag full of fritto misto that you grab from the street vendor on the way home, or a slab of bruschetta with tomatoes from the garden and way too much olive oil drizzled over top. It’s nothing fancy, nothing that took a terribly long time to prepare, nothing that even requires a knife and fork, but always something that hits the spot in the most intensely satisfying way. I think that we Italians do this for a couple reasons: It gets you excited about the meal to come, but it also sets the mood.

			I consider the offer of a predinner snack an invitation to unwind, to breathe a little more deeply, and to connect. When my girlfriends come over, we’re making antipasti and soaking peaches in wine before we’re even thinking about cooking. Off the bat, we’re chatting and relaxing and having a good time, and no one gets the wrong idea that we’re about to sit down to a stuffy four-course meal with napkins in our laps and everyone on their best behavior. During the week, a predinner snack might just be a simple bowl of whipped ricotta with Bugles for dipping and a spritz for sipping on my back porch with my husband, which, let me tell you, is about as close to heaven as it gets. No matter how many or few people are coming over, or how special the occasion, thoughtful snacks are a must in this household, and these recipes will deliver every time. Serve them on their own or in any combination, with dinner or on the side, with chilled wine or a spritz—whatever speaks to you, your appetite, and the moment. You can’t go wrong. So as my nonna would say, “Go ahead, have a little something.” [image: ]

			Nonna’s Famous Marinated Eggplant

			It’s just a fact that these garlicky, pickle-y, oily slices of tender eggplant have the ability to transform even the biggest eggplant skeptic. There was never (ever) a day when Nonna didn’t have a fresh batch in the fridge, and we’d pile slices on giant pieces of crusty bread for lunch. Now I keep a container in my own fridge all summer long, which comes in handy for snacking on throughout the day. You could also use this recipe to make marinated raw zucchini, grilled pumpkin, or even fresh sardines, but it’s agreed by all that eggplant is the fan favorite.
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			Serves 8 to 10

			Extra-light olive oil for the grill (optional)

			4 small to medium firm Italian eggplants (about 2 pounds; see Note), cut lengthwise into slices ¼ inch thick (I use a mandoline for this)

			⅔ cup red wine vinegar

			2 cups extra-light olive oil

			Kosher salt

			4 garlic cloves, finely minced

			Handful of fresh Italian parsley (about ½ cup loosely packed), finely minced

			Red pepper flakes

			[image: ] Preheat a grill (or grill pan) to medium-high heat.

			[image: ] Brush the grates (or pan) with oil if you’re concerned about the eggplant sticking. Add the eggplant slices (no need to brush them with any oil) and grill until they develop deep brown grill marks, 2 to 3 minutes per side. Transfer the eggplant to a plate and set aside to cool.

			[image: ] In a shallow bowl, combine the vinegar and ⅔ cup water. Add the cooled eggplant and stir to coat in the vinegar mixture. Set aside for 15 minutes.

			[image: ] In a medium baking dish (mine is an 8 × 9-inch oval), add a couple tablespoons of the oil. Lay the eggplant slices in a single layer, season with a pinch of salt, then sprinkle with a bit of garlic, some parsley, and a pinch of pepper flakes. Add a bit more oil and continue this process, making sure that the final layer of eggplant is nearly submerged in the oil.

			[image: ] Cover the dish with plastic wrap and pop in the fridge for a minimum of 6 hours, but ideally overnight.

			[image: ] Allow the eggplant to come to room temperature for 15 minutes before serving. (The olive oil may have solidified when chilled; don’t worry, it will reliquefy as soon as it comes to room temperature!)

			[image: ] You could also transfer the eggplant to an airtight container (or multiple jars) and store in the fridge for up to a couple weeks (not that they will last that long).

			Note

			I suggest using Italian eggplants for this dish because they are smaller and firmer, which means fewer seeds, which means less bitterness. They also don’t fall apart as much when cooked. If you can’t find Italian eggplant, just buy the smallest and firmest eggplant you can find.

			The Best Tomato Bruschetta
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			This dish, more than any other, makes the most appearances on my table, and that’s because of a few things: I can always rely on there being some stale leftover bread in my kitchen; I can always get juicy, ripe tomatoes from my garden in the summer (a must for me—but in-season store-bought are fine); and everyone loves it. Tomato bruschetta is also one of the easiest, most cost-effective and delicious dishes you can make; plus, it goes with everything. If you want to all but guarantee rave reviews, make this and serve with a glass of wine (or, even better, Peaches in Wine, this page) for the perfect starter, or with a side of burrata or buffalo mozzarella for a complete meal.
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			Serves 8

			1½ pounds tomatoes on the vine

			5 tablespoons extra-virgin olive oil

			1½ tablespoons capers, rinsed, drained, and roughly chopped

			2 garlic cloves, smashed and peeled

			2 teaspoons dried Italian oregano

			4 fresh basil leaves, roughly torn

			Kosher salt

			Charred Bread (recipe follows), for serving

			Burrata or buffalo mozzarella, for serving (optional)

			[image: ] Halve the tomatoes and squeeze out and discard the seeds from half of the tomatoes. (This might sound odd, but it makes for a less watery bruschetta topping.) Dice the tomatoes and transfer to a shallow medium bowl.

			[image: ] Add the oil, capers, garlic, oregano, basil, and a good pinch of salt. Stir and set aside while you char the bread.

			[image: ] Heap the tomato mixture onto the bread. If desired, serve with burrata or mozzarella.

			Charred Bread
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			Leftover crusty bread that’s been slathered in olive oil and grilled, griddled, or broiled until this close to being burnt might as well be considered a pantry staple in an Italian kitchen. It’s not only a delicious way to use up bread that’s past its prime—which is nearly a sin to waste—but when served alongside just about any dish (grilled veggies, grilled seafood, just some simple prosciutto and mozzarella, anything), it also becomes a complete meal.

			Leftover rustic Italian bread, cut into slices ½ inch thick

			1 garlic clove, peeled

			Extra-virgin olive oil (the good stuff), as needed (see Note)

			Kosher salt

			In a tostapane (see this page), grill pan, or under the broiler (just be sure not to set the bread on fire!), toast the bread on both sides until it’s deeply browned and partially charred. Rub one side of each slice with the garlic before drizzling with olive oil and a sprinkle of salt.

			Note

			I call for using extra-virgin olive oil here because this isn’t the place for anything light tasting. You want that strong, assertive flavor against the char of the bread.

			Cacio e Pepe Arancini
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			My uncle Tony has been a pivotal person in my life in general, but that goes double when it comes to food. He’s always owned some kind of restaurant, whether it was a pizza place or an osteria, a casual spot where they serve simple street foods like arancini, which are little balls of rice stuffed with things like meat and peas and then fried. I told Uncle Tony that I didn’t want to mess around with stuffing my arancini because—as you will come to learn—I can’t be bothered with fussy things. That’s when he told me that he’d been making his arancini with cacio e pepe, a classic combo of cheese and black pepper, and that they’d been selling like crazy. So, I did just that, and they turned out creamy and peppery and golden brown with that cheese pull that gets you every time—exactly what arancini dreams are made of.
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			Makes about 1 dozen

			Rice

			1½ teaspoons freshly ground black pepper

			1 tablespoon unsalted butter

			1 tablespoon extra-virgin olive oil

			1 small yellow onion, finely minced

			Kosher salt

			2 garlic cloves, finely minced

			1 cup Arborio rice

			2½ cups low-sodium chicken stock

			¼ cup freshly grated pecorino cheese

			¼ cup freshly grated Parmigiano-Reggiano cheese

			Arancini

			1 cup all-purpose flour

			Kosher salt

			3 large eggs

			2 tablespoons freshly grated pecorino cheese

			2 cups plain bread crumbs

			4 ounces fresh mozzarella cheese, diced

			Canola oil, for deep-frying

			Tomato sauce (optional; see Notes), for serving

			[image: ] Cook the rice: In a small dry skillet (not nonstick), toast the black pepper over low heat, stirring often, until fragrant, about 1 minute. Transfer to a small bowl or plate and set aside.

			[image: ] In a medium saucepan, heat the butter and oil over medium heat. When the butter melts, add the onion and a small pinch of salt and cook until the onion is softened, about 5 minutes. Add the garlic and cook until fragrant, about 1 more minute.

			[image: ] Add the rice and stock and bring to a boil. Reduce the heat to low, cover, and cook until the rice has absorbed the stock but is still slightly al dente, about 18 minutes.

			[image: ] Stir in the pecorino, Parm, and toasted black pepper and give it all a good stir. Remove the pan from the heat and allow the rice to cool at room temperature. Transfer the rice to a container with a tight-fitting lid and refrigerate overnight, or for up to 24 hours (see Notes).

			[image: ] Make the arancini: Set up a dredging station in three shallow bowls: In one bowl, stir together the flour and a pinch of salt. In a second bowl, whisk together the eggs and pecorino. Spread the bread crumbs in the third bowl.

			[image: ] Using an ice cream scoop or soup spoon, scoop ¼ cup of the rice right into the palm of your hand, then add a piece of mozzarella right in the center. Mold the rice around it, then dredge the rice ball in the seasoned flour to coat well on all sides. Do the same in the egg mixture, then roll through the bread crumbs to coat. Place the dredged arancini on a plate or sheet pan and repeat with the remaining rice. Pop the arancini into the freezer for 15 minutes.

			[image: ] Pour 4 inches canola oil into a small heavy-bottomed saucepan. (I like using a small pan because it contains heat better and wastes less oil. An electric skillet will work here, too.) Set over medium heat until it reaches 350°F on an instant-read thermometer.

			[image: ] Line a plate with paper towels. Working in batches, carefully add a few arancini at a time to the hot oil and cook until the rice balls are deeply golden brown on all sides, about 5 minutes. Use a slotted spoon to transfer the arancini to the paper towels to drain.

			[image: ] Serve hot, either on their own or with some simple tomato sauce on the side.

			Notes

			Make the salsa di pomodoro from Pennette con Pomodoro (this page).

			Be sure to plan for chilling down your rice, which will need to be refrigerated overnight.

			You could also stuff, roll, and coat the arancini the night before cooking them. Cover them in plastic wrap and refrigerate until ready to fry (no need to stick in the freezer).

			Grilled Scamorza

			
				[image: ]
			

			I’d say this recipe for grilled cheese is potentially the easiest in the book, but to call it a recipe is really an overstatement. It’s more like magic, because somehow, after just a few minutes, a small handful of ingredients transforms into something absolutely divine. You take scamorza, a firm, smoked cow’s milk cheese, wrap it in fig leaves, grill it until the cheese oozes, open the leaves, squeeze lemon over the whole thing, and spread it on charred bread (maybe with some roasted cherry tomatoes, but not necessarily). The fig leaves give the cheese a slightly nutty flavor, and the effect of opening them after they come off the grill is like unwrapping a present. I couldn’t think of a better gift!
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			Serves 6

			3 large or 6 small fig leaves (see Note), rinsed

			1 pound scamorza or smoked mozzarella, cut into slices ½ inch thick

			1 Fresno chile, minced (optional, depending on whether you like a little heat)

			Good extra-virgin olive oil, for drizzling

			1 medium lemon, halved

			Charred Bread (this page)

			[image: ] Preheat a grill (my preference is charcoal, but gas will work, too) to high heat. If you don’t have a grill, preheat your broiler to high with an oven rack in the top third of the oven.

			[image: ] Lay a fig leaf shiny-side down on a work surface. Add a couple pieces of the scamorza, sprinkle with some chile (if using), and wrap the fig leaves over the cheese. Secure with kitchen twine. Repeat with the remaining fig leaves and cheese.

			[image: ] Grill the fig leaf bundles seam-side down until they char and the cheese is oozing and melted, about 8 minutes total, using tongs to turn them over halfway through grilling. Transfer to a platter and cut the twine. Carefully open the leaves, drizzle with a bit of olive oil, followed by a squeeze of lemon. Serve with charred bread. Dig in!

			Note

			I find fig leaves at farmers’ markets and Italian groceries, but you could also use grape leaves or organic lemon leaves, if you can get your hands on them. In a pinch, simply add the cheese to a small cast-iron skillet and pop it on the grill or under the broiler just until it’s golden and bubbling. You could also use this skillet method with the fig leaves (or other leaves) instead of putting them on the grill.

			My Favorite Marinated Roasted Peppers

			
				
				[image: ]
			

			What else can I say about these except the fact that they’re an essential. Put them on crusty bread with some sharp provolone or heaped over greens with salty cheese, and it’s going to be the most delicious sandwich or salad you’ve ever had. And you’ll never find bruschetta without a side of good marinated roasted peppers. They’re also just flawless in every way: a touch smoky, garlicky, and sweet but a little bit vinegary (don’t be afraid to use a generous hand with olive oil and an extra pinch of salt!). Keep a stash of these in the fridge at all times, and you’ll never be more than a few minutes from your next meal.
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			Makes about 3 cups

			(Serves 8)

			8 medium bell peppers (any color but green; I like all red)

			¼ cup extra-virgin olive oil

			1½ tablespoons red wine vinegar

			2 garlic cloves, smashed and peeled

			1½ teaspoons dried Italian oregano

			A few fresh basil leaves, torn

			Kosher salt

			[image: ] To roast the peppers, either place them directly over a gas burner on high (which is my preferred method) or slice them in half, remove the core and seeds, and roast them under a broiler (see Note). For either method, use tongs to turn the pepper every few minutes until all sides are well charred, about 15 minutes on a gas burner, or 3 to 4 minutes under a broiler. Transfer the charred peppers to a bowl and cover with plastic wrap or a plate. Set aside for 15 minutes.

			[image: ] Peel the peppers by rubbing off the charred skin. I do this by the sink so I can rinse my hands as I go, but never rinse the peppers (this dilutes their flavor)! Cut the peppers in half (if you haven’t already) over a medium bowl to catch the drippings. Discard the cores and seeds—but not the drippings!—and slice the peppers into thin strips.

			[image: ] Transfer the strips to a bowl (if you saved the drippings in a bowl, just add the strips to them) along with the oil, vinegar, garlic, oregano, basil, and salt to taste. Let the mixture sit at room temperature for 10 minutes before serving. You could also store in an airtight container in the refrigerator for up to 5 days.

			Note

			You could also char the peppers on the grill over high heat for about 15 minutes.

			Cauliflower Fritters
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			I knew I had to get the recipe for these right since they’re my nonna’s sister’s favorite appetizer. Every time Zia Silvana would visit from Rome, she’d make these fritters, and every time, they were perfection—light and fluffy and airy, thanks to instant yeast, with the cauliflower flavor coming through. I don’t know how many batches of these I had to test, but I finally nailed it. And after one bite, I felt like I was back in Italy, eating them as quickly as they were coming out of the fryer.

			Just a heads-up: Your batter will need to rise for 2 hours in order to give the yeast time to work its light, airy magic.
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			Makes a couple dozen

			8 ounces cauliflower (about ⅓ small head), cut into bite-size florets (about 1 cup)

			2 cups all-purpose flour

			2 teaspoons instant yeast

			1 teaspoon sugar

			1 cup warm water

			1 large egg

			2 teaspoons kosher salt, plus more to taste

			Vegetable or canola oil, for frying

			[image: ] In a microwave-safe medium bowl, combine the cauliflower and ½ cup water. Cover with a plate and microwave for about 10 minutes, or until tender. Use a fork to smash the cauliflower into small pieces—don’t completely mash until smooth. Set aside.

			[image: ] In a large bowl, use a fork to stir together the flour, yeast, and sugar. Add the warm water and egg and mix again with a fork until thoroughly combined. Add the cauliflower and salt, stir to combine, and cover with plastic wrap. Let the mixture rest and rise somewhere warm until the dough has risen quite a bit and bubbles have formed on the surface, about 2 hours. I like to put mine in the oven with the pilot light on. If you don’t have the ability to turn on your pilot light, you can leave it in the oven or microwave with the door closed.

			[image: ] Pour 4 inches oil into a large heavy-duty saucepan. (An electric skillet will do the trick, too!) Set over medium heat and bring the oil to 350°F on an instant-read thermometer.

			[image: ] Line a plate with paper towels. Working in batches of 4 or 5, add about 1 tablespoon of the battered cauliflower (the batter might feel loose, but I guarantee it’s spot-on) to the hot oil. Cook until the fritters are lightly golden on both sides, about 4 minutes, using a slotted spoon to turn them over midway through frying. Transfer the fritters to the paper towels and immediately sprinkle them with a pinch of salt. Repeat with the remaining cauliflower and enjoy hot.

			Stuffed Zucchini Blossoms

			Every summer, I plan my whole garden around how many zucchini flowers I can get, since it’s not summer without stuffed zucchini blossoms. My grandmother, who also faithfully grew zucchini, would make flower fritters for the kids, and for the adults, she’d stuff them with ricotta and provolone. But because I’ve had a fifty-five-year-old Italian man’s appetite since I was five, I didn’t want the fritter; I wanted the stuffed blossoms—and if Nonna added anchovies to the filling, even better! Now I love making them for company, especially because of my guests’ disbelief that such a delicacy could ever exist.
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			Makes 1 dozen

			Stuffed Blossoms

			Batter

			1 cup all-purpose flour

			1 teaspoon instant yeast

			1 teaspoon kosher salt

			½ teaspoon sugar

			1 large egg

			1 cup warm water

			Zucchini Blossoms

			8 ounces fresh whole-milk ricotta cheese

			¼ cup freshly grated Parmigiano-Reggiano cheese

			Freshly ground black pepper

			Vegetable or canola oil, for frying

			1 dozen zucchini blossoms, center stem removed

			1 (4-ounce) block provolone (see Notes), cut into 12 matchsticks ¼ inch thick

			Kosher salt

			[image: ] Make the batter: In a medium bowl, whisk together the flour, yeast, salt, and sugar. Add the egg and water and stir with a fork just long enough for a batter to form. It should resemble a semithick pancake batter. Cover the bowl with plastic wrap and set aside to rest at room temperature for 45 minutes to 1 hour.

			[image: ] Stuff the zucchini blossoms: In a small bowl, mix together the ricotta, Parm, and black pepper to taste.

			[image: ] Pour about 2 inches of oil into a large Dutch oven and heat over medium heat to 350°F. You could also do this in an electric skillet.

			[image: ] Stuff each blossom with about 1 tablespoon of the ricotta/Parm mixture and a provolone matchstick. I do this by gently opening the petals, then using my fingers to carefully get the stuffing into the center of the flower. You could also use a piping bag. Pinch the top of the petals back together and give them a gentle twist. (It’s okay if the blossom rips a bit.)

			[image: ] Line a plate with paper towels. Working in batches of 5 or 6, hold the stem end of each blossom and dip into the batter, letting any excess drip back into the bowl before placing it in the hot oil. Cook until golden brown, 4 to 6 minutes total, turning them over halfway through frying. Transfer the fried squash blossoms to the paper towels to drain and immediately sprinkle with salt. Serve warm.

			Notes

			You can find zucchini blossoms at most farmers’ markets and in some grocery stores during the summertime.

			For a real Neapolitan experience, replace the provolone with an anchovy. You could also add bits of salami, prosciutto, or any other cured meats to the ricotta mixture.

			Ask your deli counter person to slice off a slab of provolone so you can cut it into matchsticks at home (don’t buy presliced).

			Prosciutto, Figs & Melon
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			Behold, one of summer’s most underrated pleasures: a platter of thinly sliced prosciutto plus the ripest possible melon and figs. No matter where you’re going out to eat in Italy in the warmer months—Rome, Naples, Milan, Amalfi—everyone has this on their table. It’s the perfect mix of sweet and salty, is so easy to make yet so chicly elegant, and is the quickest way to drive me to tears. (Now you know.) You could also take a cue from my nonna and pile everything on a sandwich and then cut it into big wedges.
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			Serves 6 to 8

			1 medium cantaloupe, seeded and cut into 8 to 12 wedges, rinds removed

			⅓ pound thinly sliced Prosciutto di Parma (or San Daniele, my favorite!)

			8 ripe figs (I like Black Mission), halved lengthwise

			[image: ] Place the cantaloupe wedges on a platter and drape a half slice of prosciutto over each wedge. Arrange the figs around the melon. Serve right away!

			Fritto Misto

			
				
				[image: ]
			

			Most of the men on my dad’s side of the family were fishermen—my nonno, all my uncles, all my cousins—so there was always an abundance of fresh seafood in the house. And if there was going to be a seafood feast, then there was going to be a little fritto misto to start. But my very favorite fritto misto memory is walking down the street on the Amalfi coast, eating a little paper cone filled with the freshest possible sardines and octopus that had been fried until exquisitely crispy and golden, needing nothing but a squeeze of lemon. My husband summed it up: “I wish more people had this much joy eating something out of a paper bag.” You’ll know what he’s talking about when you tuck into a crisp, golden batch of this fresh out of the frying pan.
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			Serves 6

			Vegetable or canola oil, for deep-frying

			1 cup tipo “00” flour (see Notes)

			½ cup cornstarch

			3 tablespoons semolina

			1 teaspoon baking powder

			Kosher salt

			1½ pounds fresh seafood (see Notes)

			Freshly ground black pepper

			Lemon wedges, for serving

			[image: ] Pour 4 inches of oil into a large heavy pot and heat over medium heat to 400°F.

			[image: ] In a medium bowl, stir together the flour, cornstarch, semolina, baking powder, and a pinch of salt. Set aside while the oil gets up to temperature.

			[image: ] Line a plate with paper towels. Working in about four batches, start dredging the seafood. Coat the first batch of seafood in the flour mixture, shake off any excess, and carefully drop it into the oil. Fry until golden, about 2 minutes. Transfer the seafood to the paper towels and sprinkle with salt and pepper. Repeat with the remaining seafood. Serve with the lemon wedges.

			Notes

			This recipe also calls for tipo “00” flour, a finely milled Italian flour that’s typically used for pasta and pizza dough. I like using it here because it gives the fritters a lighter texture.

			I like to use calamari with tentacles, shell-on medium shrimp (21/25 count; the legs, shells, and tail all get super crispy and can be eaten along with the juicy meat inside), cod fillets cut into 1½-inch pieces, small sardines, or whole anchovies. These will all cook in about 2 minutes; anything larger may need more time.
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			Whipped Ricotta with Honey & Pistachio
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			Before there was whipped feta (or at least before there was whipped feta on social media!), there was whipped ricotta, which I think is so much better because it’s creamier, milder, and pairs well with everything (shmeared on charred bread, with raw veg and grissini, on a sandwich with any Italian cured meats and figs)—and, objectively speaking, mine is the best because the combination of the ricotta and honey works with both sweet and salty pairings. Let me tell you, if you don’t feel like making dinner, whip up a batch of this instead and sit on your back porch with some mortadella, charred bread, a bowl of ruffled potato chips, and an ice-cold glass of wine or an Aperol spritz. You’re living your best life and don’t let anyone tell you otherwise.
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			Serves 6 to 8

			as an appetizer

			¼ cup salted roasted pistachios

			16 ounces fresh whole-milk ricotta cheese

			2 tablespoons extra-virgin olive oil

			2 sprigs fresh thyme, leaves picked

			½ small garlic clove

			½ teaspoon finely grated lemon zest

			Kosher salt

			2 tablespoons honey

			Charred Bread (this page) or ruffled potato chips, for serving

			Thinly sliced mortadella, for serving (optional)

			[image: ] In a food processor, pulse the pistachios until finely chopped. Transfer to a bowl and set aside.

			[image: ] Without wiping out the food processor, add the ricotta, 1 tablespoon of the olive oil, the thyme leaves, garlic, lemon zest, and a pinch of salt. Process until thick and creamy, about 1 minute. Transfer the mixture to a shallow serving bowl.

			[image: ] Drizzle the ricotta with the remaining 1 tablespoon olive oil and the honey and sprinkle with the chopped pistachios. Serve with charred bread. For the ultimate combo, also serve with mortadella!

			Tomato Pie

			I went to elementary school in Quarto, Italy. There was a bakery nearby, and on days where we had to stay later to rehearse the school play, instead of going home for lunch, I’d stop by the bakery for a slab of tomato pie they’d made in the wood-burning oven. It cost only 1 lira (about 50 cents), and all morning I’d be tempted by the scent of the olive-oily dough and sweet jammy tomatoes wafting from my bag. The second 1 p.m. rolled around, I’d dive in—it was the highlight of my day.

			This is also one of those great recipes that you keep in your back pocket for when you don’t feel like preparing anything elaborate. You can make and shape the dough ahead of time—always square, never round; you don’t want a slice, you want a slab—then all that’s left is slathering it in olive oil (the best money can buy), adding tomatoes (in season, or the best canned you can find if you don’t can your own), and topping it off with fresh basil. It’s the perfect representation of how Italians like to cook: simple, good ingredients prepared without fuss.
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			Serves 8

			(with possible leftovers)

			Dough

			5 cups all-purpose flour

			1 tablespoon sugar

			2½ teaspoons instant yeast

			1¾ cups plus 2 tablespoons warm water

			5 tablespoons extra-virgin olive oil, plus more for the bowl

			1 tablespoon kosher salt

			Tomato Topping

			1 (28-ounce) can San Marzano tomatoes

			1 tablespoon extra-virgin olive oil, plus more for serving

			2 garlic cloves, thinly sliced

			2 teaspoons dried Italian oregano

			Kosher salt

			Torn fresh basil leaves, for serving

			[image: ] Make the dough: In a stand mixer fitted with the dough hook, combine the flour, sugar, and yeast. Stir on medium speed to combine. With the machine running, stream in the warm water and 2 tablespoons of the oil. When the wet ingredients are about halfway incorporated, add the salt. Continue to knead on medium speed until the dough comes together and is smooth, 3 to 4 minutes.

			[image: ] Lightly grease a large bowl with oil, add the dough, cover with plastic wrap, and allow it to rise somewhere warm (I stick it in the oven with the pilot light on; you could also put yours in the oven or microwave with the door shut) until it has doubled in size, about 2 hours.

			[image: ] Add the remaining 3 tablespoons oil to a 16 × 16-inch pizza pan or other similar size metal or cast-iron pan (cast iron is best for a nice, crisp bottom). Deflate the dough by punching it down, then place the dough into the oiled pan. Use your hands to stretch and flatten the dough to fit the pan, flipping it over so that both sides of the dough are evenly oiled. Cover the dough with plastic wrap and allow it to rest for another 45 minutes in a warm spot.

			[image: ] While the dough rests, make the tomato topping: Preheat the oven to 425°F. (You could also roast the tomatoes in a wood-burning oven, which
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