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    to all gluten-free pizza
lovers who’ve been missing
truly great pizza
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Preface
Our Passion for Pizza




    Reputations can be hard to shake. And let’s be honest: Gluten-free pizza has a bad reputation. Yes, if you know where to look, you can snag some genuinely good gluten-free pizza. But that’s the exception rather than the norm. The unfortunate reality is that there’s a lot of mediocre gluten-free pizza out there. There’s also some truly terrible gluten-free pizza.




    Kelli and I are on a mission to change this reputation … and the reality behind it. Whether you have celiac disease, gluten sensitivity, a wheat allergy, or another reason for joining the gluten-free community—or you know someone who’s part of it—you deserve truly great gluten-free pizza.




    Let’s launch a gluten-free pizza revolution, right in your very own kitchen.




    The Problem with Most Gluten-Free Pizza




    If you’ve had gluten-free pizza before, this tragedy is probably already familiar to you. It doesn’t matter if you bought a premade crust from the frozen foods section of your supermarket or a pie from a pizzeria that outsources their gluten-free crusts from a third party, or if you’ve tried to make pizza at home with recipes that promise miracles. Times are slowly changing, but even in 2019, the vast majority of gluten-free pizza on the market just isn’t up to snuff.




    What’s the problem? Quite a bit, actually. For starters, almost all gluten-free pizza crusts fall into a single style: ultrathin. These superthin crusts become hard like a cracker once baked, and their flavor is often bland and overly starchy. They’re also tiny—ten inches (twenty-five centimeters) is a common diameter. And they’re expensive, often commanding a hefty gluten-free surcharge at many pizzerias and a price premium at the supermarket.




    [image: Image]




    Sampling the gluten-free pies at Kesté in New York City




    Upholding Tradition: Why This Matters to Us




    Listen, we’re not here to pick a fight with bad gluten-free pizza (though it sorta has it comin’). And we’re not here to point fingers at specific companies, especially those well-intentioned companies that are bringing safe gluten-free foods to market for the celiac and broader gluten-free community.




    We’re here to provide a solution to a long-standing problem. Because for us, pizza is a passion.




    We’re both from New York, where the thread of pizza pride runs strong. My maternal grandfather’s family emigrated from Sicily in the early twentieth century. From the tenements in lower Manhattan, they migrated east to Brooklyn and Queens, and eventually to Long Island, where I was born and raised. With this family heritage and regional upbringing, our love of pizza is genetically ingrained.




    After Kelli and I got married in 2003, we adopted her family tradition and made it our own: weekly pizzas every Sunday night. We’d roll up our sleeves and make a floury mess in the kitchen together as a couple before sitting down to enjoy a freshly baked homemade pizza.




    In the years since, as our three children have come into the family picture, the tradition has continued, evolving and growing along with our family. Now, there are more floury hands in the kitchen. We’ve added a soundtrack to the evening, heavily populated with Italian American and Italian crooners like Lou Monte, Connie Francis, Jerry Vale, and others, whose music reminds me of visiting my grandparents in my childhood. There’s also Italian red wine, usually Valpolicella or nebbiolo, for Kelli and me and nonalcoholic almond or cherry Italian sodas for the kids. Of course, the center of the tradition is the pizza itself.




    But more than twelve years ago, this pizza tradition was thrown for a major loop when I was diagnosed with celiac disease and we converted our household to be gluten-free.




    A Celiac Disease Diagnosis and Early Experiences with Gluten-Free Pizza




    My celiac diagnosis came after years of sickness. Once I adopted a strict gluten-free diet, my health rebounded impressively. But make no mistake: Adopting a gluten-free diet came with a steep learning curve, numerous baking false starts, and one particular pizza tragedy-meets-comedy.




    In those first weeks and months of going gluten-free more than a dozen years ago—me for medical reasons and Kelli in solidarity—we were gluten-free-pizza newbies. But we desperately wanted to continue our weekly Sunday night pizza-making tradition. We weren’t willing to lose it.




    Thinking that a gluten-free-pizza mix from the supermarket would be a fast path to success, we bought one made by a company that shall forever remain nameless. Following our then-typical division of kitchen labor, Kelli prepared the dough, which I’d then shape, top, and launch in the oven.




    “The pizza dough is ready for you,” she called over.




    Peering into the mixing bowl, I saw a batter that—to my great surprise—had the look and consistency of cake frosting. “How am I supposed to shape that into a pizza?” I asked incredulously.




    “You’re not. You pour it into a pan and spread it with a spatula.”
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    At Pizzeria Focacceria Quattrocento in northern Italy, with two-time World Pizza Championship gluten-free division winner, Federico De Silvestri, and his wife, Mara




    The Sicilian American New Yorker in me recoiled in horror. But we kept the faith and dutifully baked the pizza, only to have our hopes and dreams shattered. The crust puffed to twice the height of a slice of thick Sicilian pizza, and the crumb had the texture of sponge cake. It may have been topped with tomato sauce and mozzarella cheese, but this was not pizza. At least not by our standards.




    [image: Image]




    We needed to find a better way.




    The No Gluten, No Problem Journey




    For us, “finding a better way” first involved months of testing to develop what became our signature all-purpose gluten-free flour blend. The recipe is published prominently on our website and it’s in every cookbook we’ve written (except for this book, which doesn’t use the blend for reasons we’ll explain). It has been the bedrock of most of our gluten-free baking.




    As we surmounted the gluten-free learning curve and started converting old recipes and developing new ones, we wanted to help others in the gluten-free community get to the other side of their own journey to becoming gluten-free.




    In 2008 we launched our website, No Gluten, No Problem. A series of cookbooks followed, including what has become our flagship: Artisanal Gluten-Free Cooking. First released in 2009, it was revised and updated a few years later and remains popular today.




    As the 2000s gave way to the 2010s, many gluten-free foods made significant strides in taste, texture, and nutrition. Recipes were getting better (including ours). A number of excellent dedicated gluten-free bakeries sprung up in gluten-free hot spots around the country.




    Yet, for some reason, gluten-free pizza seemed to have been left behind. Sure, gluten-free pizza sales were growing, but the pizza itself wasn’t improving. We knew it could be better—much better. The pathway, we believed, was not through better premade frozen crusts but rather through recipes and the home gluten-free cooks—like you and us—who’d make them.




    Moreover, we wanted to create recipes that weren’t just different from what we’d done previously but that would make our own previously published recipes obsolete. (We dare say that we’ve succeeded, and then some. Though you be the judge!) With a respect for pizza tradition, we set out to create gluten-free pizzas that are as authentic as possible to the tastes and textures of their respective styles. From New York to Neapolitan and beyond, the pizzas should look, feel, and taste like their original gluten-filled counterparts.




    Thus began a year of intensive recipe development and testing, with a special “field trip” thrown in during the process.




    From Colorado to Italy to New York and Back




    Before we got too deep into gluten-free pizza recipe development, we first needed to do some serious pizza research. We’d heard through the gluten-free grapevine that a small handful of pizzerias—some in New York, many more in Italy, and a few others scattered across the United States, Europe, and Australia—were doing impressive things with gluten-free pizza.
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    Pizzaiolo Angelo Caprio at Pizzeria Mascagni in Naples, Italy




    These pizzerias were in a class of their own: They made their own gluten-free pizza dough in house from scratch, either starting with a blend or concocting their own. They had dedicated gluten-free ingredient stations. Dedicated gluten-free pizza ovens. Dedicated gluten-free kitchens. And in two cases, entire gluten-free pizzerias.




    Naturally, we needed to taste these pizzas and meet the pizza makers! And, if they’d let us, step into their kitchens and learn how they did it and with what ingredients. What we found among those pizzaioli and their pizzerias was incredible generosity and openness—and a strong source of inspiration and motivation.




    In early summer 2018, we packed up our three kids and hit the road, first to Italy. We began in the north, visiting pizzerias in and around Milan, Bergamo, and Verona. From there, we drove south through Tuscany and into the heart of Rome. And finally, farther south still to the Campania region, the birthplace of pizza, and cities such as Naples, Sorrento, and Salerno. We then packed our bags, reluctantly said goodbye to Italy, and flew to New York City, where more pizzerias dotted our itinerary. (They are too numerous to name individually here, but many are mentioned in the headnotes of our recipes, and we encourage you to check out the full list in the acknowledgments at the end of the book.)




    Our gluten-free pizza global adventure involved more than 1,500 miles of driving, visiting nearly twenty-five pizzerias and eating more than sixty gluten-free pizzas. (I didn’t get sick from gluten cross-contamination even once.)




    Our Year of Gluten-Free Pizza




    And then our family’s Year of Gluten-Free Pizza really began. Day after day, the pizzas kept coming, and coming, and coming. We combined what we’d learned from our travels in Italy and New York with our dozen years of experience in gluten-free baking and recipe development, holding ourselves—and our pizzas—to an uncompromisingly high standard.
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    Peter with Giovanni Cesarano, pizzaiolo at New York’s King Umberto and winner of the gluten-free division at the 2018 Caputo Cup.




    The hardest part was developing the doughs themselves. But this was the most important work. Some people see a pizza’s crust merely as a delivery mechanism for the toppings. But we believe the crust itself matters, too. And if you’ve ever had a bad gluten-free pizza crust, we bet you agree. There’s no overlooking a lousy crust, even if it’s delivering great toppings, sauce, and cheese.




    In total, our home oven and kitchen cranked out more than 1,000 gluten-free pizzas in 2018. During our Year of Gluten-Free Pizza, every night was gluten-free pizza night, not just Sundays.




    The Time Has Come for World-Class Gluten-Free Pizza at Home




    Pizza is a uniquely universal food and a surprisingly good chameleon. It can be simple or complex, common or gourmet. Pizzas are eaten for breakfast, lunch, dinner, and even dessert. They are enjoyed around the world by all different cultures with fantastically different cuisines.
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    Overlooking the Mediterranean from Italy’s Amalfi Coast




    Pizza unites people. Pretty much everyone eats—and loves—pizza (even if they do argue over toppings). Pizza is served everywhere, at family dinners, Super Bowl parties, school parties, and birthday parties, to name a few.




    If you’re gluten-free, you shouldn’t have to miss out on that experience—and you shouldn’t have to settle for a subpar pizza option. On the spectrum of gluten-free pizza, “Is a gluten-free pizza available?” shouldn’t be the base metric by which you dole out praise. That’s the lowest possible standard. Aspire for better. Demand better. Bake better. You deserve it.




    Now, with this cookbook and these recipes, you can get what you deserve. This isn’t gluten-free pizza. This is pizza, gluten-free. There’s an importance difference between the two. And you’re about to see and taste it.




    Dal nostro tavolo senza glutine al tuo (from our gluten-free table to yours),




    PETER BRONSKI
Colorado, March 2019


  




  

    
Seven Secrets to Great Gluten-Free Pizza at Home




    Here’s the most-important secret you need to know about making great gluten-free pizza at home: It’s not that hard. In fact, it’s downright easy!




    But if great gluten-free pizza is easy, why is there still so much lousy gluten-free pizza out there in the world? For one, some of the best gluten-free pizza is confined to a few pizzerias doing really exceptional things. And no one has figured out how to translate their secrets into the home kitchen and oven … until now.




    You’re holding in your hands the definitive manual for some of the best gluten-free pizza you’ve ever had. And best of all, you can make it with your own two hands in your kitchen at home. No pilgrimage to Italy required (though it is highly recommended!).




    With that in mind, here are seven overarching secrets for ensuring success.




    1. Time




    Time is a crucial variable for gluten-free pizzas. You need enough of it to allow for the forty-eight-hour fermentations that can transform ordinary dough into a wondrous marvel. You need just the right amount of it for doughs that need to rise. You’ll want to use as little of it as possible for pizzas that achieve their best selves when immediately fired. Using your time effectively means you can spend more time enjoying great gluten-free pizza and less time preparing it.




    For example, many of our recipes eliminate the common par-baking of thin-crust pizzas, so that the fresh dough gets pressed out, topped, and fired in the oven just once, with fast bake times (less than ten minutes for thinner pizza styles). Incredibly, our Neapolitan pizza spends no more than five minutes in the oven!




    
2. Temperature




    Like time, temperature is a crucial variable for any pizza. But you don’t need a commercial-grade oven or an expensive, space-consuming, wood-fired pizza oven in your backyard preheated to 900°F (480°C) to bake an amazing gluten-free pizza. Leveraging your home oven and a few choice tools and techniques to expose your pizza dough to just the right amount of heat can be the difference between a flat, underwhelming crust and a puffy one with massive air pockets that would impress even experienced pizzaioli.




    3. Tools




    Don’t expect to make mind-blowing gluten-free pizzas on the same light aluminum baking sheet you use for cookies. Aluminum baking sheets simply can’t hold and transfer high oven heat to your pizza crusts like a baking steel. The inferior result is blond and floppy pizza crust, rather than the perfect balance of char and chew you can achieve with a baking steel. A modest investment (less than $150 total) in a few select pieces of equipment—a thick baking steel, a thin pizza peel—will do wonders for your at-home pizza making. And with prices for a basic, plain-cheese, gluten-free pizza hovering around $15 to $20-plus as of this writing, you’ll pay off your investment in no time and start reaping the rich rewards of better gluten-free pizza than you can get at 95 percent of the pizzerias out there.




    4. Ingredients




    It feels cliché to say it, but quality ingredients make for quality pizza. But that doesn’t have to mean expensive ingredients. You can grow a basil plant at home for pennies, and it’ll supply a summer’s worth of fresh basil to top your pizzas. Big-box retailers now carry canned San Marzano tomatoes for competitive, affordable prices. And when you’re faced with paying a small premium for good ingredients, it’s almost always worth it—and still cheaper than paying the expensive surcharge for subpar gluten-free pizza from the supermarket freezer section.




    Don’t overlook the importance of the gluten-free flours used for each pizza style in this book; they’re optimized to the pizza style at hand. All-purpose gluten-free flour blends have become justifiability popular in baking as a 1:1 alternative to wheat flour, but no single all-purpose gluten-free flour blend can perform equally well for every pizza style. The specific flour combinations allow for each gluten-free pizza to reach its true potential.




    
5. Techniques




    Gluten-free pizza can be great, but preparing it can also be … different. It often starts with wetter, stickier dough than its wheat-based counterpart. And making it at home versus in the controlled, high-temperature environment of commercial pizza ovens in pizzerias adds an additional challenge. Applying just the right techniques both a) makes your life a whole lot easier and b) unlocks gluten-free pizza possibilities you might not have thought possible.




    6. Recipes




    Recipes are what bring secrets 1 through 5 together. Without them, you have all the variables at your disposal but no good idea of what to do with them. It’s like wanting to fly from New York to Naples and having fuel and the parts to build an airplane but no idea how to put it all together. Fortunately, if you’re reading these words, you can put the recipes in this book to good use. We’re biased, we know, but we’re confident enough to say this book makes most other gluten-free pizza recipes obsolete, including our own previously published ones. If you are the (hopefully happy) owner of one of our previous gluten-free cookbooks, tear out those pizza recipes, recycle the pages, and use this book instead.




    7. Practice




    If our recipes are the science of gluten-free pizza making, your practice of making those pizzas is the art. There is finesse to great pizza making. The more you make pizza, the more practice you get. And the more practice you get, the easier the pizza making becomes. The pizzas themselves simply turn out better, too. This is true, even for professional pizzaioli. While in Naples, we visited Pizzeria Vesi twice. On each of the visits, different pizzaioli made our pizzas—and the pizza crusts were totally different. If we hadn’t known better, we’d have guessed they were from two different pizzerias. The more comfortable you get with gluten-free pizza dough, the better your pizzas will get. So enjoy the ride. Don’t be discouraged if your first pizzas don’t turn out exactly like our photos. Stay the course. Glorious pizza pastures are ahead for you!
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