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			Summer

			Bufalina’s Shrimp Pizza with Roasted Lemon Salsa

			My Mother’s Horiatiki Salad

			Grilled BBQ Chicken Pizza

			Classic Creamy Coleslaw

			Grilled Pizza with Oven-Dried Tomatoes, Mascarpone, and Basil Pesto

			Summer Caesar Salad with Grilled Romaine, Crispy Capers, and Parmesan

			Grilled Margherita Pizza with Fresh Tomato Sauce, Mozzarella, and Basil Pesto

			Summer Squash Salad with Lemon, Mint, and Basil

			Roasted Hatch Chile Pizza with Corn and Oaxaca Cheese

			Melon, Cucumber, and Mint Salad

			Summer Squash and Squash Blossom Pizza

			Elemental Summer Tomato Salad

			Grilled Ortolona Pizza with Zucchini, Eggplant, and Olives

			Summer Wedge Salad with Charred Corn, Tomatoes, and Herby Ranch Dressing

			Blistered Shishito Pizza with Onions and Monterey Jack

			Esquites-Inspired Street Corn Salad

			Grilled Pizza with Ratatouille, Goat Cheese, and Fresh Basil

			Peach and Tomato Salad with Basil and Balsamic

			Fried Eggplant Pizza with Fresh Tomato Sauce, Basil, and Parmesan

			Cherry Tomato and Cherry Salad with Feta and Jalapeños

			Sausage Pizza with Grilled Onions and Peppers

			Niçoise-Inspired Salad with Blistered Green Beans

			Fig Pizza with Pickled Jalapeños, Crème Fraîche, and Arugula

			Swiss Chard Salad with Hazelnuts and Cherries

			Peach Pizza with Jalapeño, Prosciutto, and Crème Fraîche

			Cucumber Salad with Red Onion and Burrata

			Fall

			Roman Pizza Margherita

			Roman Pizzeria Salad

			Puttanesca Pan Pizza with Tomatoes, Onions, Anchovies, and Olives

			Raw Corn Salad with Cherry Tomatoes and Edamame

			Detroit-Style Pepperoni Pizza

			Veggie Platter with Romesco and Hummus

			Sicilian-Style Veggie-Loaded Pizza

			Roasted Butternut Squash Pizza with Gruyère and Rosemary

			Classic Kale Salad with Pepper Flakes, Parmesan, and Lemon Vinaigrette

			Roasted Broccoli Pizza with Tomato “Butter” and Olives

			Classic Chopped Salad

			Caramelized Leek and Potato Pizza with Chive Cream

			Mixed Greens Salad with Plums, Blue Cheese, and Candied Walnuts

			Greek Pizza with Spinach, Cherry Tomatoes, Kalamata Olives, and Feta

			Chicories alla Romana

			Brussels Sprouts Pizza with Pancetta, Balsamic, and Ricotta

			Fall Wedge Salad with Bacon, Pear, and Blue Cheese Dressing

			Mashed Potato and Bacon Pizza

			Bar’s Mixed Greens Salad with Candied Pecans, Blue Cheese, and Pear

			Cast-Iron Skillet Meatball Pizza with Caramelized Onions and Mozzarella

			Fall Caesar Salad with Shaved Brussels Sprouts

			Kale Pizza with Butternut Squash Sauce and Mozzarella

			Beets and Mixed Greens Salad with Golden Raisins and Pistachios

			Broccoli Rabe and Smoked Mozzarella Pizza

			Farm Share Harvest Slaw

			Roasted Cauliflower Pizza with Caramelized Onions and Pickled Cherry Peppers

			Collard Greens Salad with Pepitas, Persimmons, and Manchego

			Winter

			Clam Pizza with Garlic, Olive Oil, and Pecorino

			Watermelon Radish and Turnip Salad with Citrus, Chives, and Pistachios

			’Nduja and Pickled Pepper Pizza with Burrata

			Winter Kale Salad with Roasted Delicata Squash, Dates, and Almonds

			Sautéed Radicchio Pizza with Fig Jam and Gorgonzola

			Escarole Salad with Apples and Walnuts

			Winter White Pizza with Garlic and Herbs

			Salt-Roasted Beet Salad with Walnuts, Goat Cheese, and Chives

			Roasted Wild Mushroom Pizza with Garlic, Thyme, and Fontina

			Orange and Avocado Salad with Citrus-Shallot Vinaigrette

			Detroit-Style Pizza for a Crowd with Pepperoni, Pickled Jalapeños, and Hot Honey

			Winter Chopped Salad with Radicchio and Endive

			Kale and Sun-Dried Tomato Pesto Pizza with Mozzarella

			Citrus Salad with Blood Oranges, Shallots, and Olives

			Spinach-Artichoke Dip Pizza

			Grapefruit, Endive, and Apple Salad

			Buffalo Cauliflower Pizza with Scallion Crème Fraîche

			Winter Wedge Salad with Roasted Savoy Cabbage, Blue Cheese, and Walnuts

			Sicilian-Style Pizza for a Crowd with “The Works”

			Charred Endive Salad with Caesar Dressing

			Grandma-Style Pizza with Potato and Rosemary

			Vegan Kale Caesar Salad with Pickled Onions

			Hot Italian Sausage and Giardiniera Pizza with Mozzarella

			Shaved Fennel Salad with Parmesan and Pomegranate

			Caramelized Onion and Speck Pizza with Mozzarella

			Garlicky, Spicy Sautéed Escarole with Olives, Pine Nuts, and Currants

			Spring

			Asparagus Pizza with Crème Fraîche and Whipped Ricotta

			Fennel Salad with Citrus, Olives, and Parmesan

			Sautéed Mushroom Pizza with Roasted Red Peppers, Scallions, and Cashew Cream

			Raw Snap Pea Salad with Radishes and Mint

			Smoked Salmon and Cream Cheese Pizza for a Crowd

			Baby Spinach Salad with Apple, Pine Nuts, and Goat Cheese

			Roasted Artichoke Pizza with Castelvetrano Olives, Lemon, and Ricotta

			Arugula Salad with Prosciutto and Parmesan

			White Pizza with Arugula, Pistachios, and Honey

			Celery, Endive, and Apple Salad with Walnuts, Blue Cheese, and Dates

			Asparagus and Prosciutto Slab Pizza

			Butter Lettuce Salad with Pea Shoots, Dill, Chives, and Tarragon

			Kale Pizza with Sizzling Scallions and Crème Fraîche

			Spring Wedge Salad with Radishes, Egg, and Greek Yogurt Ranch

			Spanakopita-Inspired Spinach and Feta Pizza

			Baby Kale Salad with Ribbony Carrots, Dates, and Sunflower Seeds

			Pineapple Pizza with Bacon and Jalapeños

			Market Salad with Greens, Radicchio, Fennel, and Hazelnuts

			Breakfast Pizza with Sausage, Eggs, and Pickled Banana Peppers

			Raw Asparagus Salad with Anchovies, Garlic, and Parmesan

			Salami and Red Onion Pizza with Calabrian Chiles and Hot Honey

			Little Gem Salad with Avocado, Scallions, Cucumber, and Green Goddess Dressing

			Classic Margherita Pizza

			Spring Chopped Salad with Edamame, Snap Peas, Endive, and Asparagus

			Grandma Pizza with Broccoli Rabe and Sausage

			Spring Caesar Salad à la Speedy Romeo

		

	
		
			Pizza Night: An Introduction
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				I was seven when my parents divorced. It was the eighties, everyone was getting divorced, but I remember feeling sad anyway, sitting with my older sister on her bed while my mother, gently rubbing our backs, consoled us, teary-eyed and confused. In my memory, her voice sounded like the adults in a Peanuts cartoon, muffled and muted, an incomprehensible babble.

				But then, piercing through the prattle, came, “When we move, we’ll have pizza every Friday.”

			

			Those three words—pizza every Friday—washed away every tear, dried up every worry, and provided immediate clarity. Pizza. Every. Friday. Everything would be fine.

			And everything was fine. We moved across town from our creaky old house on busy Main Street to one with wall-to-wall carpeting on Clear View Drive. In our new house, my sister and I spent hours choreographing gymnastics routines to Madonna and rollerblading in the basement to Cindy Lauper. This new neighborhood, with rows of houses each just a hair different than the next, felt like Utopia, home to kids of all ages, instant playmates for my siblings and me. We biked, jumped rope, and played hockey in the street.

			And, as promised, we had pizza every Friday.

			I remember so looking forward to hearing the doorbell ring, to tipping the driver the few dollars my mother had handed me, to opening the box to reveal an enormous, cheesy, pepperoni-topped pie, a dinner followed by “TGIF,” two hours of TV, our allotment for the week. Fridays were a dream.

			Like many Americans, my love for pizza began as a child. The local pizza parlor, Louie’s, was where we wrapped up every soccer season, where we drank Fanta with abandon, where we celebrated every birthday, every recital, every milestone. It’s also, incidentally, where my aunt, in town for the weekend, jumped over a booth to perform the Heimlich on a blue-faced customer, dislodging a clam from his throat, which, as I remember, soared across the room.

			Clam pizza was popularized by Pepe’s Pizzeria Napoletano in New Haven, Connecticut, twenty minutes from my home. Pepe’s thin-crust pies with charred edges, along with those from Sally’s, just down the street, and Modern, a few blocks away, gave New Haven a national name for pizza.

			But this was not the pizza I grew up on. Like most children, I didn’t appreciate blistered edges or burnished undercarriages, and I didn’t mind excess: the cheesier and greasier the better. Back then, I didn’t see the beauty in the less-is-more approach, in a lightly topped, lightly cheesed, lightly sauced pie.

			That appreciation would come years later when I moved to New Haven for college. There I did what many did: waited in line at Sally’s, Pepe’s, and Modern, so I could weigh in on the best-pizza debate. In between these research outings, I had my fair share of late-night dollar slices, floppy and foldable on grease-soaked paper plates, showered with pepper flakes and parmesan. Oil dripping down my chin, I loved them all, but it was the pizza at Bar, lesser-known (on a national level, at least) but closer to campus, that stole my heart. It’s also where I fell in love.

			I met Ben, now my husband, at the end of my sophomore year. He was a senior and would be gone in three months, but we gave it a go and soon found a common love: eating. I know: At that age, who doesn’t share that love? But still, we liked to eat, and we ate a lot: wings at Archie Moore’s, burgers at The Doodle, falafel at Mamouns, grilled cheese and black bean soup at Atticus, chicken souvlaki at Yorkside, and more burgers at Louie’s Lunch.

			But as time went on, and in the years after Ben graduated, we mostly found ourselves at Bar, for their good beer, their one salad, and their pizza, namely their white clam pizza, made in the style of Pepe’s: sauceless and strewn with tender clams, lots of garlic, olive oil, a modest amount of Romano cheese, and a sprinkling of oregano. With a squeeze of lemon, nothing was better. Truly, I don’t think anything is better to this day.

			Ben and I married a few years after I graduated. In the years that followed, we moved around a lot, from the East Coast to the West Coast and back again, settling finally in Upstate New York, where we’ve been for over ten years now. During this decade, we had four children, so while my memory of most of it is a blur, I could describe in detail the pizzas we ate along the way.

			There was the boxed Margherita pizza from Marra’s that we brought home when Ben withdrew from medical school to join the Marine Corps—a decision that inspired our worried-sick parents to drop in to our South Philadelphia apartment to intervene, hoping to change his decision, the one, they would learn, finally allowing him to fall asleep at night.

			There were the many wood-fired Neapolitan pies with their ballooned edges at 2Amy’s in Washington, DC, where Ben and I met every few weeks when he was stationed in Quantico, Virginia. And the decidedly not-Neapolitan pizza we ate beneath surfboards dangling from the ceiling, surrounded by diners sporting flip-flops, trucker hats, and hoodies, at Pizza Port in Carlsbad, California, where we ended our two-week cross-country drive.

			There was the speck-topped pie at Pizzeria Mozza in Los Angeles, the last meal we ate before Ben deployed, and the Margherita pizza topped with house-made mozzarella at Pizzeria Bianco in Phoenix, where we ate when he returned.

			There was the Grimaldi’s pizza lunch under the Brooklyn Bridge, surrounded by friends who were in town for a dear friend’s wedding. And the “bee-sting” pizza at Roberta’s, where we ate before flying out of town for another dear friend’s funeral.

			There was the boxed pie we inhaled after hiking Mount Marcy, a trek that left us utterly and completely spent, and the New Haven–style pizzas we ate in my parents’ backyard the night before my brother got married, an event that made me wonder why all weddings weren’t giant pizza parties.

			I could go on, but you get the idea—pizza gets you through it: divorce, marriage, death, birth, triumph, defeat. It’s no wonder every culture, or nearly every one anyway, has developed some sort of pizza-ish creation, dough baked with toppings, a mingling of humble ingredients, their union so much more than the sum of their parts.

			As I get older, I love pizza more and more. Saying I could live on it would be bold, but I do know this: There is no food I’d wait in line longer for, there is no food I’d go more out of my way for, there is no food I’d travel farther for. Pizza is what I find myself dreaming about before bed, a subject I never tire of reading about, and the one food I plan trips around. Because time has proven, pizza is worth it. It’s the ultimate comfort food. Every Friday. And beyond.

			
				ABOUT THE PIZZA IN THIS BOOK

				This is not a book about the merits of New Haven–style pizza over Detroit or Neapolitan pizza over Sicilian or any other category of pizza. It’s about how to make good pizza at home, whether you have a baking stone or steel, a sheet pan or a cast-iron skillet, a backyard wood-burning oven or a portable pellet-burning inferno. This book is about how to make pizza night a routine and a ritual, predictable but never boring in execution. There are fifty-two pizza recipes in this book, each with a salad to accompany it, along with five simple desserts, classics that belong in everyone’s repertoire.
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			Tools, Ingredients, and Tips for Success
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			Pizza, at heart, is a simple food: dough, topped in various ways, baked in a hot oven. Simple though it may be, the right tools can make the pizza-making process more efficient and enjoyable, and in doing so help make it a routine. Good ingredients, furthermore, will make your efforts all the more worthwhile—if you start with bad flour, neither a three-day ferment nor a fancy pizza oven will make your pizza taste any better.

			Pizza Tools

			Digital scale

			Please use a scale. Please use a scale. Please use a scale. The single most important step you can take to make homemade pizza a simpler and more foolproof process is to use a digital scale. Measuring by weight is the only way to know you are truly measuring accurately. When we measure with cups, we all measure differently. If 50 people measure 4 cups of flour, the weight of each of those 4 cups of flour will be different. If 50 people measure 550 grams of flour using a scale, every bowl of flour will weigh exactly 550 grams.

			Measuring by weight also allows you to troubleshoot in a meaningful way. If you live in a humid environment, for instance, you may need to use less water to get your dough to the proper consistency, and holding back a precise amount will help you more quickly pinpoint the right ratio of flour to water.

			Finally, using a scale to measure is also faster than measuring by cups. Once you start baking by weight, you’ll never go back.

			Mixing bowl

			A large (4-quart) mixing bowl is what you’ll need for most of the recipes in this book. A lidded bowl is ideal because the lid will protect the dough from drying out as it rises.

			Good silicone spatula

			I am partial to the GIR brand of spatulas. Some spatulas are too stiff, and some are too flimsy. GIR is just right—it stands for “get it right” actually—and it feels like an extension of the arm. Bonus: Unlike wooden spatulas with removable rubber heads, which can trap moisture and small bits of food, GIR spatulas are all one piece, making them easy to clean and less susceptible to mold growth. They’re heat-resistant and dishwasher-safe, to boot.

			Clear straight-sided container with lid

			A 2- to 4-quart clear straight-sided container is particularly helpful with sourdough recipes, because it allows you to see more accurately how much your dough has increased in volume, thereby helping you determine when the bulk fermentation is complete. A lid, moreover, will ensure your dough does not dry out.

			Bench scraper

			For dividing masses of dough into smaller portions and for cleaning work surfaces of stuck-on dough bits, there is no better tool than a bench scraper. I like metal bench scrapers for the reasons just mentioned, but flexible dough scrapers have their advantages, too, namely for releasing dough clinging to the sides of bowls.

			Parchment paper

			You can assemble your pizzas directly on parchment paper and use your pizza peel to transfer the pizza parchment paper and all directly onto the hot surface. Note that most brands of parchment paper will warn against using their parchment paper above 450°F, but I have never had parchment paper catch fire even with my oven at 550°F. Do not, however, use parchment in an outdoor pizza oven or under the broiler, where it will catch fire.

			Baking steel

			The single most important tool to invest in to make better pizza in a home oven is a baking steel. A baking steel is similar to a baking stone or pizza stone, but is a better conductor of heat, as steel transfers heat to the dough faster, which in turn causes the dough to spring in the oven, leading to glorious bubbles throughout. Steel also retains heat better than stone, so it will help keep your oven at the proper temperature as you open and close it while launching and removing pizzas. I recommend the Original Baking Steel made by a company called Baking Steel. Note: If you don’t have a baking steel or pizza stone, you can use an old sheet pan—one you don’t care about, however, because it may warp—turned upside down.

			Pizza peel

			For non-pan pizzas, you’ll need a peel to both transfer the pizza to the oven and retrieve it when it’s done. I am partial to wooden peels, which I find naturally more nonstick than metal. I particularly like the Epicurean 14 × 21-inch peel; it’s large enough for my thin-crust pizzas, which are 13 inches in diameter, but not so large that it doesn’t fit in my outdoor oven. (Do, however, measure your outdoor oven before purchasing a peel.) Note: If you don’t have a peel, you can use a thin cutting board or the back of a 13 × 18-inch sheet pan (topped with parchment paper for ease) to make the transfer.

			Turning peel

			If you have an outdoor pizza oven, in addition to the pizza peel, you’ll need a specialized peel for turning the pizza frequently to ensure even cooking. A turning peel has a smaller head than a pizza peel and a longer handle, allowing for more nimble movements.

			Lloyd baking pans

			For Detroit-, Sicilian-, and grandma-style pizzas, steel baking pans ensure that the bottoms of your pizzas crisp and brown properly. For Detroit-style pizza, I recommend the 10 × 14-inch pan from LloydPans, and for Sicilian- and grandma-style pizza, I recommend the 12 × 16-inch pan from LloydPans. Winco, another brand, makes a slightly larger (12 × 18-inch) steel pan, which also is great for Sicilian- and grandma-style pizzas.

			Cast-iron skillets

			If you are not ready to invest in a baking steel or stone or a Lloyd baking pan, you can make excellent pizza using a cast-iron skillet, which retains heat well and can be used on the stovetop in addition to the oven to help crisp up the crust. See Cast-Iron Skillet Meatball Pizza with Caramelized Onions and Mozzarella (this page).

			Microplane grater

			Finishing pizzas with a fine shaving of parmesan or pecorino cheese is a great way to add a hint of salt and umami. These are also terrific for finely grating garlic, zesting citrus, and shaving chocolate.
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			Pizza cutters

			I have a pair of “pizza scissors,” which the kids love using and which is the safest option for them, though any kitchen shears will work. I also love the R. Murphy Knives Pizza Rocker, which is 13 inches across and equipped with a sharp carbon steel blade.

			Outdoor pizza oven

			Ooni, Gozney, and other portable outdoor pizza oven manufacturers have revolutionized the “wood-burning” pizza game for home cooks. For a fraction of the cost of a wood-burning oven, these portable pizza ovens reach the same temperatures, allowing you to quickly churn out pizzas with excellent results.

			Infrared thermometer

			Equipped with a laser pointer, an infrared thermometer allows you to instantly and accurately measure the temperature of your cooking surface. This is particularly helpful for outdoor ovens, but you can use it on your baking steel or stone, too.

			Dough containers

			Once you divide your dough into balled portions, you need containers to proof and store them in. Many grocery stores sell 1-quart lidded food storage containers, which are perfect: This size will allow the dough to grow (which it will do in the fridge), and the lid will protect it from drying out. Deli quart containers are great for storing dough as well. For storing Sicilian, Detroit, and grandma dough balls (see Pan Pizza Dough, this page), you’ll need a larger storage container: roughly 2 quarts. Once you remove the dough from the fridge, you’ll need a roomier vessel to proof the dough balls in at room temperature: a 9 x 13-inch pan or something similar works well, and you’ll want to cover it with plastic wrap to ensure the dough balls do not dry out. If you have the space, DoughMate trays (roughly 13 × 18 inches) are lidded, stackable, airtight containers designed for storing and proofing dough.

			Large wooden boards for serving

			Wooden cutting boards can double as serving platters for pizza. It’s ideal to have two or more large rectangular boards, roughly 14 × 20 inches, for serving and cutting your pizza.

			Salad Tools

			Peelers

			Great for transforming vegetables such as carrots and asparagus into long, ribbony strips.

			Mandoline

			For shaving hard vegetables like radishes, turnips, and beets, there is no better tool than a mandoline. I am partial to the Benriner mandoline for its slim profile, which makes it easy to store.

			Chef’s knife

			A good, sharp 8-inch chef’s knife is what I use most often for prepping ingredients—onions, carrots, tomatoes, cucumbers, etc.

			Ingredients

			Flours

			A variety of different flours are called for in the pages that follow. Depending on the style of pizza you are making and the type of oven you are using, you’ll want to use different flours:

			BREAD FLOUR AND ALL-PURPOSE FLOUR

			Each of the recipes in this book has been tested with both all-purpose flour and bread flour. I recommend using King Arthur Flour, but you can use any other unbleached, unbromated flour that has a protein level of 11% to 13% (which yields a strong but tender crust). KAF bread and all-purpose flours (as well as several other commercial brands, such as Bob’s Red Mill) also contain malted barley flour, which has enzymes that convert the starches in the flour into sugars, which in turn helps the crust to brown better. This is why for most of my home-oven pizza doughs, I prefer using bread flour or all-purpose flour—as opposed to tipo “00” flour (this page), which does not contain malt. Bread flour also has the added benefit of absorbing more liquid than all-purpose flour, which is helpful if you live in a humid environment and find your dough to be wet and difficult to handle.

			TIPO “00” FLOUR

			Tipo “00” flour is a finely milled flour, the “00” denoting the finest grade in the Italian classification system. This flour is known for producing a dough with a gluten structure that is very extensible, meaning the dough will stretch out easily. I love using it in my Thin-Crust Pizza Dough (this page). The Antimo Caputo “00” Pizzeria flour is my preference for tipo “00” flour.

			SEMOLINA FLOUR

			Semolina flour is coarse in texture and, for home-oven pizzas, is sprinkled on pizza peels to help prevent the dough from sticking to the peel. It also adds a subtle crunch to the finished pizza.

			SEMOLA RIMACINATA

			Semola rimacinata is a high-protein flour made from durum wheat, like semolina, but milled twice, making it much finer in texture. In pizza dough, it helps create a crust with both a crisp and pliable texture, which is why I use it in my Thin-Crust Pizza Dough (this page). I recommend Antimo Caputo’s Semola Rimacinata.

			RICE FLOUR

			Rice flour, which is gluten-free, can also be used as a nonstick barrier on a pizza peel. Rice flour doesn’t burn the way wheat flour does, making it an especially good option for pizza peels used with an outdoor oven.

			FRESHLY MILLED FLOUR

			If you’re looking to add some nutrition to your homemade pizzas, your best bet is to use wheat that is freshly stone-milled, a process that preserves more of the bran and the germ, which contain many of the grain’s nutrients, antioxidants, oils, and flavors. Using small amounts of stone-milled flour in your pizza dough recipes will provide so much more by way of flavor and aroma than commercial whole wheat flour. If you wish to use stone-milled flour in any of the dough recipes, simply swap in 30% stone-milled flour for an equal weight of the white flour.

			A few mills I love include Cairnspring Mills, Anson Mills, Community Grains, and Red Tail Grains.

			Water

			Use cold water straight from the tap or room temperature water. It should be roughly 60°F.

			Salt

			In pizza dough, salt is important not only for flavor but also for strengthening gluten and slowing down fermentation. The weight of the salt in any pizza recipe should be roughly 2% to 3% the weight of the flour. As such, the salt range for the pizza dough recipes in this book, which call for 550 grams of flour, is 11 to 16.5 grams. I find 15 grams of salt to be perfect, but feel free to experiment with more or less within this range. Important: I use Diamond Crystal kosher salt for my pizza dough recipes. The volume equivalent of 15 grams of Diamond Crystal kosher salt is roughly 5 teaspoons. The volume equivalent of 15 grams of Morton kosher salt is 3 teaspoons, and the volume equivalent of 15 grams of fine sea salt is 2½ teaspoons.

			FLAKY SEA SALT

			For seasoning salads and sprinkling over unbaked pizzas ready for the oven, I use flaky sea salt. I am partial to Maldon sea salt, which is readily available.

			Rising agents

			INSTANT YEAST

			Sometimes labeled as “rapid-rise,” “fast-rising,” or “bread machine yeast,” instant yeast is more concentrated than active dry yeast and doesn’t have to be “bloomed” with water before using—it can be whisked directly into the dry ingredients. SAF Instant yeast is my preference, and it can be found in some grocery stores and many online sources as well. After opening it, transfer it to a lidded container, and store it in the fridge or freezer for up to 1 year.

			ACTIVE DRY YEAST

			None of the recipes in the book calls for active dry yeast, but if it’s all you have or can find, you can use it in place of the instant yeast. To do so, simply sprinkle the same amount called for in the recipe over the water and let it stand for 10 minutes before proceeding.

			SOURDOUGH STARTER

			This is a fermented mix of flour and water containing wild yeasts and bacteria (lactobacilli). A bubbly and active sourdough starter is what will make your sourdough pizza rise. For the sourdough recipes in this book, use a 100% hydration sourdough starter, meaning a starter that is composed of equal parts flour and water by weight. Before using, it should be at least doubled in volume since its last feeding, roughly 6 to 8 hours prior. While you can build a sourdough starter from scratch, I am a huge proponent of purchasing one, namely because with a strong, vigorous starter on hand, you can start making pizza with confidence right away.
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			Note: A sourdough starter must be fed and maintained, and if you need guidance on doing so, I have a detailed post on my website, alexandracooks.com, called “How to Feed, Maintain, and Store a Sourdough Starter.”

			Pantry

			CANNED SAN MARZANO PLUM TOMATOES

			For both the No-Cook Tomato Sauce (this page) and Simple Tomato Sauce (this page), you’ll need canned peeled San Marzano tomatoes. La Valle is my favorite, and I also love DiNapoli and Afeltra.

			PICKLED CHILES AND PASTES

			Pickled chiles—including banana peppers, hot cherry peppers, jalapeños, and Calabrian chiles—are a great way to add acidity, heat, and brightness to a pizza.

			EXTRA-VIRGIN OLIVE OIL

			For its flavor and richness, I use extra-virgin olive oil to drizzle over pizza, dress vegetables, and whisk into salad dressings. I love California Olive Ranch, which is widely available.

			VINEGAR

			White balsamic vinegar, for its sweetness and acidity, is my favorite for salads. I am partial to the Colavita brand, which is readily available and reasonably priced. Rice vinegar, apple cider vinegar, or white wine vinegar can also be used, but you may have to adjust the sweetness of the dish to account for the increase in acidity.

			HOT HONEY

			Popularized by Mike Kurtz of Mike’s Hot Honey, chile-spiked honey complements many a pie in this book. Zab’s Hot Honey is excellent, too.

			Dairy

			MOZZARELLA

			I often call for low-moisture whole-milk mozzarella (I like the Calabro brand); the low-moisture content keeps your pizza from being soggy. Fresh cow’s or buffalo milk mozzarella can work if making a pizza in an outdoor oven because the cook time is short, which allows the cheese to stay fresh and creamy. But in a home oven, they tend to break or overmelt, turning rubbery in the process.

			PARMIGIANO-REGGIANO, PARMESAN, AND PECORINO

			Many of the recipes call for Parmigiano-Reggiano, which is imported from Italy, and which I prefer to American parmesan for its nutty flavor and buttery texture. For simplicity, parmesan is included in the recipe titles. Some of the recipes call for Pecorino Romano, which is an Italian sheep’s milk cheese, which I love for both its sharpness and saltiness. Finally, a handful of recipes call for finely grated Pecorino Romano or parmesan cheese, for which you’ll want the pregrated type sold in deli quart and pint containers.

			RICOTTA

			Several of the recipes call for whole milk ricotta, which I always add post bake to preserve its creaminess. I also like to whip it in the food processor (see Whipped Ricotta, this page), which removes its graininess and lightens its texture. I like the Calabro brand.

			CRÈME FRAÎCHE

			Similar to sour cream but thicker, richer, and less sour tasting, crème fraîche makes an excellent base for white pizza.

			HEAVY CREAM

			Several of the recipes call for beating heavy cream until slightly thick and spreadable, and some call for simply drizzling the cream over the dough.

			
				5 KEYS TO HAVING SUCCESS WITH PIZZA AT HOME

				
						
						Use a digital scale.

					

						
						Don’t be afraid of salt. It not only ensures your crust is seasoned, it also controls fermentation and strengthens gluten.

					

						
						Don’t be afraid of water (and a wet, sticky dough ball). High hydration doughs take practice getting used to. Use flour as needed.

					

						
						Invest in the right tools, namely a baking steel.

					

						
						Preheat your oven sufficiently: one hour for a baking steel in a home oven; 30 to 45 minutes for an outdoor oven.

					

				

			

		

	
		
			The Doughs

			
				
					[image: ]
				

			

			There are four main dough recipes in this book: Neapolitanish pizza dough, thin-crust pizza dough, pan pizza dough, and gluten-free pizza dough.

			Each dough recipe starts with 550 grams of flour, 15 grams of salt, and 2 grams of instant yeast. And there are sourdough variations for each of the dough recipes with the exception of the gluten-free dough recipe. The water amount will vary depending on the style of pizza you are making—more water for pan pizzas, for example, less water for thin-crust pizzas—and the thin-crust pizza dough also includes olive oil.

			Why 550 grams of flour? This amount of flour produces what I find to be the perfect amount of dough, enough for four 10- to 13-inch round pizzas or one to four pan pizzas, depending on the style you are making. The recipes can be halved if the yield is too high for you, and the doughs can be used over the course of 3 days (and for as long as a week, in fact, but with less reliable results). The yeast-leavened doughs, moreover, can be frozen, and all of the doughs can be parbaked and frozen (see How to Freeze Pizza Dough, this page).

			All of the recipes call for cold water, a room-temperature rise, and just enough yeast to ensure the dough won’t overferment while it sits on the counter all day or overnight (roughly 6 to 10 hours). None of the doughs requires kneading or a machine for mixing, and all of the doughs follow the same basic method: Mix, let rise at room temperature, portion, ball, refrigerate, proof at room temperature, then bake. There are notes on how to speed up the timeline, if necessary, but should time permit, do allow for a long, slow room-temperature rise followed by some fridge time.

			
				WHY YOU SHOULD MAKE YOUR DOUGH AHEAD OF TIME

				Though I firmly believe you can make excellent pizza dough in a relatively short period of time, I also believe pizza crust tastes best when the dough has been given more time to ferment. One of the reasons for this is that during a long fermentation, enzymes in both the flour and the yeast will break down the starches in the flour into simple sugars, which help the crust caramelize. In other words, your pizza dough will brown better (often a challenge in the home oven) and taste better when made a few days ahead of time.

				To slow down the fermentation, you’ll store the shaped balls of dough in the refrigerator—cold temperatures slow fermentation. An additional bonus to this is that the rest helps the balls of dough relax, which makes them easier to extend into rounds. In sum, by making your dough ahead of time, not only are you getting your pizza-night dinner prep out of the way several days in advance, but by doing so you’re maximizing your dough’s flavor and texture potential. Win-win. I find 48 hours in the fridge to be the sweet spot.

			

			Timelines

			24- to 48-hour timeline

			Here’s an example of how these timelines work. For 48 hours: Because my family’s pizza night often is Friday, I like to mix my dough on Wednesday morning, let it rise all day, ball it up in the evening, and stick the dough balls in the fridge until Friday. For 24 hours: If I don’t have time Wednesday morning, I’ll mix the dough Wednesday evening or Thursday morning.

			Same-day timeline

			Mix the dough in the morning, let it rise all day at room temperature, portion, ball, and use 1 hour later.

			3- to 4-hour timeline

			If you would like to speed up any of the yeast-leavened dough recipes in the book, in place of cold water, use lukewarm water and increase the yeast to 4 grams. Let the dough rise in a warm spot for 1½ to 2 hours, turn it out, portion it, ball it up, then proceed with the recipe, transferring any dough balls you don’t plan on cooking to airtight containers and storing in the refrigerator for 1 to 3 days.

			Neapolitanish
Pizza Dough

			For a pizza to be considered truly Neapolitan, its production must adhere to strict rules ranging from the ingredients used in the dough to the fermentation and baking process. In short, true Neapolitan pizza is made with only flour, water, salt, and yeast in specified ratios to produce a dough that is 55% to 62% hydration. Moreover, it must be baked in a wood-burning oven at 900°F for 60 to 90 seconds.

			For these reasons, I am using “Neapolitanish” to describe this dough, which will produce a pizza that is Neapolitan in spirit: thin but not paper thin with a slightly ballooned rim. Like true Neapolitan pizza dough, this dough is made with only flour, water, salt, and yeast, but unlike true Neapolitan pizza dough, its hydration is 77%. The reason for this higher hydration is that in a home oven the dough cooks at a much lower temperature for a longer period of time, during which a significant amount of the water in the dough will evaporate. So, to prevent the dough from drying out, it needs more water in it at the start.

			To adapt this dough recipe to be used in an outdoor pizza oven, you’ll need to reduce the water slightly. See Outdoor Pizza Oven Dough (this page). I also recommend cooking the pizza at a slightly lower temperature range (650° to 750°F) for a slightly longer period of time (2½ to 3 minutes). For more details, see Cooking Your Pizza in an Outdoor Oven (this page).

			
				HYDRATION

				Hydration refers to the percentage of water in a dough recipe. In order to calculate the hydration of any of the dough recipes in this book, simply divide the weight of the water by the weight of the flour.

				VARIATION: OUTDOOR PIZZA OVEN DOUGH

				For the Neapolitanish Pizza Dough (this page), use 385 grams of water. For the Sourdough Neapolitanish Pizza Dough (this page), use 335 grams of water.

			

			Neapolitanish Pizza Dough

			If you live in a humid environment or are new to pizza making, start with 425 grams of water. The dough may feel dry immediately after mixing, but as the dough rises, the flour will continue to hydrate, and when you turn out the dough to portion it, it will feel much wetter and stickier. If you are an experienced pizza maker and don’t mind working with a higher hydration dough, you can use 450 grams of water to start. If you plan on baking your pizza in an outdoor pizza oven, see Outdoor Pizza Oven Dough (this page).

			Timeline: 1½ to 3 days

			Makes four 245- to 250-gram balls

			550 grams (about 4¼ cups) bread flour or all-purpose flour, plus more for dusting

			15 grams salt (see this page)

			2 grams (about ½ teaspoon) instant yeast

			425 to 450 grams (1¾ to 2 cups) cold (about 60°F) water

			Extra-virgin olive oil

			Mix the dough: In a large bowl, whisk together the flour, salt, and yeast. Add the water and use a spatula to mix until the dough comes together, forming a sticky dough ball. If the dough is dry, use your hands to gently knead it in the bowl until it comes together. Cover the bowl with a towel and let rest for at least 15 minutes and up to 30 minutes.

			Stretch and fold: Fill a small bowl with water. Dip one hand into the bowl of water, then use the dry hand to stabilize the bowl while you grab an edge of the dough with your wet hand, pull up, and fold it toward the center. Repeat this stretching and folding motion 8 to 10 times, turning the bowl

			
			
			
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			Sourdough Neapolitanish Pizza Dough

			
				
				
			

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
				
				
			

			Thin-Crust
Pizza

			
			
			
			Thin-Crust Pizza Dough

			
			
			
			
			
			
			
			
			
			
			
			
			
			
				
				
				
				
			

			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			
				
				
					
				
			
			Pan
Pizza

			
			Pan Pizza Dough
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