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INTRODUCTION


With a little planning and practice, plus a collection of great recipes, making homemade pizza can be deliciously fun and completely achievable. In fact, it’s a party the entire family can take part in. All you really need are a pizza oven or a household oven and pizza stone to create a blistered crisp-and-chewy crust topped with your favorite ingredients. Adventurous cooks can branch out and use their grills for smoke-kissed flavor, or adapt the recipes to a wood-fired outdoor pizza oven or an electric countertop pizza oven.

With this book in hand, you can gather family and friends for a pizza party whenever the inspiration or the craving strikes. Here you’ll find easy-to-prepare recipes for doughs, sauces, and toppings, as well as techniques for grilled pizza and calzone. An array of different doughs includes something for everyone—from thin-crust New York style pizza dough and chewy whole wheat dough, to focaccia-like sheet pan pizza dough and cornmeal-flecked deep dish dough that’s baked in a cast-iron pan. You’ll also find a gluten-free dough and a grain-free cauliflower dough—both can be used with any of the sauce and topping combinations in the book.

Sauces and toppings are simple ways to change up the flavor profiles of any pizza—especially when you use the best ingredients available. The tomato-based All-Purpose Pizza Sauce and Basil Pesto are tried-and-true favorites, and you can easily add pizzazz with Creamy Garlic Sauce or even Barbecue Sauce.

Cherry tomatoes, asparagus, eggplant, fresh figs, and sweet corn evoke the seasons and give your pizza plenty of personality. White pizzas, like Wild Mushroom, Caramelized Onion & Fontina Pizza or Potato & Rosemary Pizza are elegant enough for a dinner party. Thick, fluffy, family friendly Mushroom, Pepperoni & Black Olive Sheet Pan Pizza can be prepared in advance, making it an easy solution for a weeknight meal, while Grilled Pizza with Prosciutto, Mozzarella & Hot Honey will be the star of your summer barbecues. The combination of doughs, sauces, and toppings are endless, so use this book as a guide and create your own favorites.
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PIZZA PRIMER


Making pizza at home is easy and doesn’t need to be time-consuming or labor-intensive. With just a few tools, a little prep work, and some everyday skills, serving homemade slices is doable on any weeknight schedule. Keep these tips and tricks in mind and you’ll create a terrific pizza every time.


Mixing & Kneading

You can prepare any of the top-notch pizza doughs in this book using your hands or an electric stand mixer. A food processor can also make quick work of mixing and kneading the dough. Dough mixed by any of these methods shouldn’t vary perceptibly, so choose the technique you prefer.




Rising

After mixing and kneading, yeast doughs need to rise at room temperature for at least 1 hour, or until doubled in size and air bubbles form in the dough. You can also let them rise in the refrigerator overnight. Be sure to let the dough come to room temperature until it looks puffy before using.




Shaping

To preserve the texture and airy nature of the dough, especially with the yeasted doughs, it’s best to shape them with your hands instead of using a rolling pin. If the dough starts to spring back, give it a rest. With a little practice, you’ll be pulling dough like a pizzaiolo in no time.




Baking

The thin-crust pizza doughs in this book bake best at the highest temperature your conventional oven will go, usually 550°F/290°C. Thicker pizzas, like the sheet pan pizza and deep dish pizza are best baked at a slightly lower temperature, around 450°F/230°C, as is the gluten-free pizza. Be sure to preheat your oven and pizza stone for at least 30 minutes prior to baking.
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TOP PIZZA TIPS


Start with top-notch ingredients to guarantee the most tasty results. Buy the best-quality cheese, olive oil, and toppings your budget will allow.

Let your dough rest. If the dough continues to bounce back when you are stretching it out, set it aside to rest for about 10 minutes, then try again.

When adding toppings, leave a 1-inch (2.5-cm) border of bare crust, brushed with olive oil, so the toppings won’t escape over the edges during baking.

Don’t overtop your pizza before baking, which can yield a gummy crust and floppy slices. Approach your toppings with the “less is more” rule. First, brush the edges lightly with olive oil, then lightly coat all but about a 1-inch (2.5-cm) border of the crust with sauce. Next, sprinkle on the cheese and toppings with a light hand. Keep toppings simple, with no more than three main ingredients.

Preheat the oven and pizza stone. Before baking a pizza, make sure the oven has reached its highest possible temperature and the pizza stone has had time to absorb the heat. If the temperature is too low, the pizza will be undercooked. Resist opening the oven before the suggested baking time has been reached.

Transfer with care. Sliding a pizza off of a peel onto a hot pizza stone can be intimidating. To ensure success, make sure the peel is dusted well with semolina flour before you top it with the dough. If it isn’t, when you try to slide the pizza onto the stone, the pie will stick and toppings will go flying. Use a large, flat spatula first to loosen the pizza from the peel and then to guide it into the oven and onto the stone.

Cool slightly before cutting. Once the pizza is out of the oven, let it cool for a few minutes before cutting. This will prevent burned mouths and will keep the melted cheese and toppings from sliding off the slices.
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VEGGIE PIZZAS
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PESTO PIZZA WITH ZUCCHINI, SWEET CORN & PECORINO

This summery pizza evokes the best of the season, with fresh basil pesto, ribbons of zucchini, and sweet corn kernels. The addition of lemon zest brightens all the flavors of the vegetables. Grated pecorino cheese lends a salty-nutty note, but you can also use shredded mozzarella for a cheesier pie.


	Semolina flour, for dusting

	One 9-oz (250-g) ball NY Style Pizza Dough


	Extra-virgin olive oil, for brushing and drizzling

	⅓ cup (80 ml) Classic Basil Pesto


	1 small zucchini, thinly shaved lengthwise

	Kosher salt and freshly ground pepper

	¼ cup (40 g) fresh corn kernels

	¼ cup (30 g) grated pecorino cheese

	2 teaspoons grated lemon zest

	Flaky sea salt, for garnish

	Squash blossoms, for garnish (optional)



MAKES ONE 12-INCH (30-CM) PIZZA; SERVES 2–4

Position an oven rack in the middle of the oven and place a pizza stone on the rack. Preheat the oven to 550°F/290°C (or as high as it will go). Once the oven has reached 550°F/290°C, let the stone continue to heat for 15–30 minutes longer, without opening the door.

On a lightly floured surface, stretch the pizza dough into a 12-inch (30-cm) round. If the dough springs back, let it rest for about 10 minutes before continuing. Dust a pizza peel with semolina and transfer the dough round to the pizza peel.

Brush the edge of the dough round with olive oil. Leaving a 1-inch (2.5-cm) border, spread the pesto over the dough. Arrange the zucchini ribbons on top and season with kosher salt and pepper. Sprinkle with the corn kernels and 2 tablespoons of the cheese.

Carefully slide the pizza from the peel onto the hot stone in the oven and bake for about 8 minutes, or until the crust is golden brown. Using the peel, transfer the pizza to a cutting board and sprinkle with the remaining 2 tablespoons cheese, the lemon zest, and flaky sea salt. Drizzle with olive oil and garnish with squash blossoms, if using. Let cool for about 1 minute, then slice and serve right away.
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PESTO, CHERRY TOMATO & MOZZARELLA PIZZA

With only three toppings, this pizza strikes a delicious balance of creamy cheese, juicy tomatoes, and aromatic herbs. You can swap out the basil pesto for Olive Tapenade, and add dollops of ricotta for equally tasty results.


	Semolina flour, for dusting

	One 9-oz (250-g) ball NY Style Pizza Dough


	Extra-virgin olive oil, for brushing

	⅓ cup (80 ml) Classic Basil Pesto


	One 6–8 oz (170–225 g) ball fresh mozzarella cheese, sliced and torn into pieces

	6 oz (170 g) cherry tomatoes, halved or quartered if large

	Kosher salt and freshly ground pepper

	Fresh basil leaves



MAKES ONE 12-INCH (30-CM) PIZZA; SERVES 2–4

Position an oven rack in the middle of the oven and place a pizza stone on the rack. Preheat the oven to 550°F/290°C (or as high as it will go). Once the oven has reached 550°F/290°C, let the stone continue to heat for 15–30 minutes longer, without opening the door.

On a lightly floured surface, stretch the pizza dough into a 12-inch (30-cm) round or oval. If the dough springs back, let it rest for about 10 minutes before continuing. Dust a pizza peel with semolina and transfer the dough round to the pizza peel.

Brush the edge of the dough round with olive oil. Leaving a 1-inch (2.5-cm) border, spread the pesto over the dough and top with the cheese. Scatter the tomatoes over the cheese. Season with salt and pepper.

Carefully slide the pizza from the peel onto the hot stone in the oven and bake for about 8 minutes, or until the crust is golden brown. Using the peel, transfer the pizza to a cutting board. Let cool for about 1 minute, then scatter the basil over the top, slice, and serve right away.
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GRILLED PIZZA WITH TOMATOES, RED ONION & ARUGULA

Fire up the grill and wow your friends and family with grilled pizza—a terrific way to entertain. This simply topped pie is a good jumping-off point for getting the hang of it. Partially cooking one side of the pizza ensures that the dough cooks through before the toppings are ready.


	Extra-virgin olive oil, for brushing and drizzling

	Semolina flour, for dusting

	Two 9-oz (25-g) balls NY Style Pizza Dough or Whole Wheat Pizza Dough


	2 cups (230 g) shredded fontina or low-moisture mozzarella cheese

	2 ripe but slightly firm heirloom tomatoes, thinly sliced

	½ small red onion, cut into paper-thin slices

	½ cup pitted and halved black olives (70 g), such as Gaeta or Kalamata

	1 cup (35 g) baby arugula

	¼ cup (15 g) finely shredded fresh basil

	Kosher salt



MAKES TWO 10-INCH (25-CM) PIZZAS; SERVES 4–6

Prepare a gas or charcoal grill for direct and indirect grilling over medium heat (350°–450°F/180°–230°C). Brush the grill grate clean.

Brush two 12-inch (30-cm) squares of aluminum foil on one side with olive oil; place on separate baking sheets. On a lightly floured surface, stretch 1 dough ball into a flat disk. Place in the center of 1 of the foil sheets and stretch the dough into a 10-inch (25-cm) round. Brush the top of the dough all over with olive oil. Repeat with the other dough ball.

Invert 1 dough round directly onto the hotter side of the grill. Using tongs, carefully peel the foil off the dough. Grill with the lid closed for 1–3 minutes, or until the dough is nicely browned on the bottom and almost dry on top. About halfway through (when the dough is cooked enough to move easily), use the tongs to rotate the dough 90 degrees to prevent burning.

Using a pizza peel, transfer the grilled dough round to a cutting board, grilled side up. Repeat with the second dough round.

Brush the grilled tops of both pizzas lightly with olive oil. Leaving a 1-inch (2.5-cm) border, top each with half of the cheese and half of the tomato slices. Scatter half of the onion slices and half of the olives over the tomatoes.

Place 1 pizza on the hotter side of the grill. Cover the grill and cook, rotating the pizza about 90 degrees halfway through, for 1–3 minutes, or until the bottom browns and the cheese starts to melt. Slide the pizza to the cooler side of the grill, cover the grill, and cook for 2–3 minutes longer, or until the cheese finishes melting.

Using the pizza peel, transfer the pizza to the cutting board. Repeat with the second pizza. To serve, top each pizza with half of the arugula and basil. Drizzle with olive oil and sprinkle with salt. Slice and serve at once.
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FETA, CHERRY TOMATO & OLIVE TAPENADE MINI PIZZAS

Choose an array of multicolored cherry and grape tomatoes to add eye-catching color to these mini pizzas. The pizza gets a good amount of saltiness from both the feta and the rich olive tapenade, but it’s well balanced by the fresh tomatoes and basil. Serve these with the Chopped Salad with Tarragon Buttermilk Dressing and a bright red wine.
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