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Chapter 1 Welcome to PIZZA PLANET
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THE PIZZA PLANET KITCHEN

Welcome! You’ve been cleared for entry into the inner workings of the spaceport, and we’re thrilled to have you join us on the mission: to entertain and nourish our Pizza Planet visitors!

This handbook has been written to provide our intergalactic team members, aka Voyagers, with guidelines, tips, and advice to ensure all Pizza Planet guests have an out-of-this-world experience. Do us proud, Pizza Planet Voyager!


	
Company Mission: We dedicate ourselves to making every Pizza Planet experience so memorable that our fans can’t wait to return for another liftoff.




Tools and Ingredients You’ll Find at Our Spaceport

If you’re new to making pizza, it might seem like you need a lot of specialty equipment, but the truth is that having the right tools of the trade will ensure optimal pizza results every time.





TOOLS


	
16-inch (40cm) stainless steel pizza pan: This is the pan to reach for when making the Official Pizza Planet Pie as well as all thin crust pizzas. For best crust results, use this with a pizza stone.

	
14-inch (35cm) stainless steel deep dish pizza pan: Deep dish coming right up! This stainless steel pan has higher sides than your standard pizza pan, allowing you to pile on even more toppings.

	
Half-sheet stainless steel baking pan: For Sicilian pizza and other rectangular pizzas, this is the only choice.

	
Half-sheet nonstick baking pan: For some recipes, like calzones and dessert pizza, we prefer the way the nonstick pan cooks.

	
Pizza stone: How do we get that signature crisp pizza crust? With a pizza stone, of course. Our Pizza Planet Voyagers cook all our pizzas on or near a pizza stone for optimal crusting.

	
Pizza wheel: How are you going to slice up that pie? Grab a pizza wheel for clean, professional slices. Choose a sturdy one with a comfortable handle.

	
Pizza peel: Cooking pizza outdoors? Then you need a pizza peel to get that pie on and off the grill or out of the pizza oven. It’s also a handy place to slice those thin crust pizzas.

	
Pastry brush: This essential tool will make quick work of spreading oil on your crust for maximum browning and crispness.







KEY INGREDIENTS


	
Flour: For most pizza crusts, we use all-purpose flour. This produces a dough that browns nicely even when baked in a home oven. But pizza flour, or 00 flour, is best for outdoor pizza dough because it can withstand the hotter temperatures, browning more slowly.

	
Semolina flour or cornmeal: We prefer the finer grains of semolina flour for dusting our pizza pans and pizza peels. But yellow cornmeal, which tends to be coarser, can be used as well for good results.

	
Yeast: Pizza Planet doughs are specifically crafted to be made with the listed yeast. We use active dry yeast in some crusts and rapid-rise yeast in others. Substitute at your own risk!

	
Olive oil: A key component of Pizza Planet pizzas and other dishes, we recommend a good extra-virgin olive oil to best complement your pizza-making skills.




	
PIZZA PLANET TIP: You need more toppings than you think you do when making pizzas. Don’t shy away from piling it on.
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ESSENTIAL CRUSTS and SAUCES


Embodying Pizza Planet

Pizza Planet isn’t just a restaurant—it’s an experience. From the moment guests are cleared for entry through the airlock to the moment they exit the spaceport, they should feel swept into a total star system adventure. That’s why it’s essential you embody Pizza Planet at all times.

Hungry guests should be directed to the counter to order their space nourishment. Please remember that the White Zone is reserved for passengers who are dining. Those who are looking for more space-themed excitement should be directed to mission control, where they can find a selection of simulators and tools to hone their spaceship-flying skills.

We’re thrilled you’ve suited up to be a Pizza Planet Voyager! Now, get to work…
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EMPLOYEE OF THE MONTH: THREE ALIENS AWARD

At Pizza Planet, we value the contributions of all our Pizza Planet Voyagers. That’s why we recognize one team member each month with the Three Aliens Award.

The award is named for the Three Aliens who stand sentinel as a symbol of protection and enthusiasm at our Pizza Planet registers and in our Pizza Planet trucks. They are the official ambassadors of Pizza Planet.

Look for the Three Aliens Award display in your Pizza Planet break room.
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THIN CRUST PIZZA DOUGH


YIELD: 1 PIZZA CRUST



Pizza Planet’s Thin Crust Pizza Dough is our signature dough and used on nearly every thin crust pizza in this book. Pizza Planet caters to a wide array of palates, offering a selection of thin crust dough options for every taste. You’ll find that the Whole Wheat Pizza Dough and Garlic Basil Pizza Dough can both be used interchangeably with this dough.

You do have the option of using a stand mixer to make this dough, but we find the dough tends to be smoother and more elastic when mixed by hand.

For optimal results, we recommend using this dough immediately after making it. But should you want to make it ahead, set the prepared ball in a large oiled bowl and seal with plastic wrap before placing in the fridge instead of rising in a warm place. The dough will need to be brought to room temperature before using. Plan to take it out at least 30 minutes in advance.

INGREDIENTS


	⅔ cup (160ml) lukewarm water

	1 teaspoon granulated sugar

	1½ teaspoons active dry yeast

	2 cups (250g) all-purpose flour

	1 teaspoon kosher salt

	1 tablespoon olive oil, plus 1 tablespoon for greasing the bowl



SPECIAL TOOLS


	Stand mixer (optional)




	
IN A LARGE bowl, combine the lukewarm water and sugar. Stir. Sprinkle the yeast on top and let sit for 3 to 5 minutes until foamy. Add the flour, salt, and olive oil and stir with a rubber spatula until mixed as well as possible. Then, with clean hands, knead the dough, taking care to incorporate smaller bits of dough as you go. Continue until all the dough is one cohesive ball.

	
POUR THE OLIVE oil into a clean, large bowl and brush to cover the sides. Add the pizza dough and turn to fully coat with oil. Cover with a clean towel and set in a warm place to rise for 1 hour.

	Now it’s ready to be used to make a pizza.




STAND MIXER INSTRUCTIONS

In a small bowl, combine the water and sugar and stir to combine. Sprinkle with yeast and set aside for 3 to 5 minutes or until foamy. To the bowl of a stand mixer, combine the flour, salt, olive oil, and the yeast mixture. Fitted with the dough hook, run the mixer on low until the ingredients are just incorporated. Increase the speed to medium and let it run for 2 minutes. Stop the mixer and use a rubber spatula to scrape down the sides and turn over the dough, bringing the unmixed portions to the top. Run the mixer for an additional 2 to 3 minutes, or until the dough forms a cohesive ball. Place in the oiled bowl as directed above and allow to rise for an hour before using.
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ORDER FOR MRS. DAVIS, ANDY’S MOM

Mrs. Davis is Andy and Molly’s mom. She’s a loving, caring mom who throws fun parties and occasionally makes mistakes, like when she accidentally donates the toys that Andy had intended to store in the attic.

But it’s also Andy’s mom who gifts Andy his Buzz Lightyear, forever changing the dynamic of Andy’s toys. They might even say that is a good thing. Mrs. Davis is also a big fan of Pizza Planet on busy nights.


	The Official Pizza Planet Pie

	Cosmic Loaded Chicken Caesar Bowl

	Stardust Cinnamon Twists
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WHOLE WHEAT PIZZA DOUGH


YIELD: 1 PIZZA CRUST



Pizza Planet’s Whole Wheat Pizza Dough has a nutty, wheat flavor that pairs well with many pizzas in this book, including the Earthling Pizza. When Pizza Planet patrons are looking for a nutrient-packed option for their pizza crust, this is the go-to.

For optimal results, we recommend using this dough immediately after making it. But same as the Thin Crust Pizza Dough, it can be made ahead. Just set the prepared ball in a large oiled bowl and seal with plastic wrap before placing in the fridge instead of rising in a warm place. The dough will need to be brought to room temperature before using. Plan to take it out at least 30 minutes in advance.

INGREDIENTS


	¾ cup (180ml) lukewarm water

	1 tablespoon honey

	2 teaspoons active dry yeast

	2 cups (250g) whole wheat flour

	1 tablespoon flaxseed

	1 teaspoon kosher salt

	2 tablespoons olive oil, plus 1 tablespoon for coating the bowl




	
IN A LARGE bowl, combine the lukewarm water and honey. Stir. Sprinkle the yeast on top and let sit for 3 to 5 minutes until foamy. Add the whole wheat flour, flaxseed, salt, and olive oil and stir with a rubber spatula until mixed as well as possible. Then, with clean hands, knead the dough, taking care to incorporate smaller bits of dough as you go. Continue until all the dough is one cohesive ball.

	
POUR THE OLIVE oil into a clean, large bowl and brush to cover the sides. Add the pizza dough and turn to fully coat with oil. Cover with a clean towel and set in a warm place to rise for 1 hour.

	Now the dough is ready to be used.
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OUTDOOR PIZZA DOUGH


YIELD: 1 BALL PIZZA DOUGH



The high heat of cooking pizza outdoors on a grill or in an outdoor pizza oven requires a slightly different dough without added oil and with a flour better suited to this style of cooking. This will ensure that the pizza can cook without burning. If you cannot find pizza flour, bread flour is your best substitution.

INGREDIENTS


	⅔ cup (160ml) lukewarm water

	1 teaspoon sugar

	1 teaspoon active dry yeast

	2 cups (200g) pizza flour (00 flour)

	1 teaspoon kosher salt

	Cooking oil spray




	
IN A LARGE bowl, combine the lukewarm water and sugar. Stir. Sprinkle the yeast on top and let sit for 3 to 5 minutes until foamy. Add the flour and salt and stir with a rubber spatula until mixed as well as possible. Then, with clean hands, knead the dough, taking care to incorporate smaller bits of dough as you go. Continue until all the dough is one cohesive ball.

	
SPRAY A CLEAN, large bowl with cooking oil spray. Add the pizza dough and turn to fully coat with oil. Cover with a clean towel and set in a warm place to rise for 1 hour.
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