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Pizza Cookbook

Dear Reader,

Several years ago, my husband and I traveled to China to adopt our daughter Sophie. The two-week trip was exciting, the country fascinating and mystical, and our anxieties palpable. One night, exhausted and overwhelmed by it all, we went in search of comfort food. And in Guangzhou, amidst all the noodle emporiums and open markets and banquet restaurants, we found exactly what we needed: a pizza parlor. Better still, a pizza parlor that offered take-out pies.

We sat in our hotel room watching our beautiful sleeping daughter and happily munching on a “supreme” pizza. Never mind that in addition to sausage, pepperoni, mushrooms, and extra cheese the pizza also boasted a handful of corn kernels. It was still pizza and it was just the balm our psyches needed.

That memory, and the feeling of diving into that soul-satisfying pie, came flooding back when I was offered the opportunity to write a pizza cookbook. Pizza, I believe, is part of a universal culinary language. It's a simple, primal dish with infinite variations.

Pizza also is a dish that begs to be shared. Whether you're serving a gaggle of first graders or a coterie of unacquainted adults, pizza platters on the table invariably lead to convivial conversation and good times. It's impossible to stand on ceremony when grabbing wedges from a communal pie.

I personally have never met a pizza I didn't like. But I do think the best pizzas are homemade, either strategically dotted with a few perfect toppings or piled high with a custom blend of meats, cheeses, and veggies. Writing this book gave me a chance to try out all my favorite pizza combinations and add a few dozen more to the repertoire. It also gave Sophie — now school-age and a fledgling cook — a chance to test her palate (and sometimes palette). I hope the recipes here will inspire you to create your own signature pizzas.





  
    
      

      To my husband and tablemate Jim Crissman, with thanks for both the sugar and spice.
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      Introduction

      It's an ancient seduction: good bread, aromatic and dense, topped with pure oils and the best fruits of earth and sea. Although modern pizza devotees consume $32 billion worth of the crusty delight each year, the tradition is as old as recorded history. And it is truly an international dish.

      Early Greeks baked a flat bread on heated stones, topped it with oils and herbs, and called it plankuntos, which loosely translates as “edible plate.” The dish moved to Italy, where the first history of Rome from the third century b.c. speaks of “flat round dough dressed with olive oil, herbs and honey, baked on stones.” Tomatoes — an ingredient some consider essential to a well-rounded pie — were added after Columbus introduced the native American fruit to Europe.

      Modern pizza history begins with a Neapolitan baker who prepared a pie in the colors of the Italian flag in honor of a visit from the queen. A few years later, Italian immigrants brought the dish to New York, and from there it flourished in Italian neighborhoods along the East Coast from Philadelphia to Boston. Years later, after United States servicemen came home from Europe with a taste for pizza and other ethnic fare, an era of all-American innovation began, and pizzas of all shapes and sizes, with all manner of toppings, began turning up in cities across the land.

      Today, pizza restaurants exist on every continent and in hundreds of big and small countries around the globe. In the United States alone, there are more than 62,000 pizzerias, with pizza shops accounting for 17 percent of all restaurants in the country. Industry statistics show that Americans eat 100 acres' worth of pizza a day, or sixty-three slices a year for every man, woman, and child in the country. America's favorite topping? Pepperoni, with a whopping 250 million pounds consumed annually.

      Of course, that only covers commercially prepared pizzas. What about pizzas made at home? There are no statistics to chart the rise of homemade pizzas — only anecdotal evidence. Consider, for instance, that ready-to-use pizza components like frozen and shelf-stable crusts and jarred pizza sauce represented a nearly $3 billion industry in 2005, and industry analysts expect the figure to rise. Virtually every discount store carries some form of pizza pan, including once hard-to-find pizza screens and pizza stones, as well as pizza cutters and other tools. Countertop appliances for baking pizzas can be found in housewares departments everywhere, although far more telling is the proliferation of gas and wood-fired pizza ovens. These authentic Italian stone pizza domes cost from $2,000 to more than $10,000, and builders say they're the new must-have appliance in upscale homes.

      Whether your household budget leans toward the pizza stone or the stone pizza oven, it is absolutely possible to make fresh, fabulous pizza at home. The trickiest part of making homemade pizza is working with yeast-risen dough; but with a little practice, that can be mastered. In the meantime, if you want to start your home pizza tradition using store-bought dough or ready-to-top bread crusts, we promise no one will complain. The scent of warm bread and bubbling cheese from the kitchen will seduce even the toughest pizza snobs.

      Using The Everything® Pizza Cookbook as your guide, explore the vast world of pizzas and pizza-inspired dishes. Try out a few pies on close friends and family, then work your way up to a full-fledged pizza party. The oohs and aahs from guests as you pull a fragrant, cheesy pizza from the oven will warm your heart … and make you wonder why you ever called for delivery.
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      Pizza Basics

      Pizza has come full circle. The dish originated as peasant food, a simple life-sustaining recipe meant to fill stomachs without emptying purses. It evolved into a world-recognized ethnic treat, then graduated to a gourmet wonder topped with luxury ingredients like duck confit and caviar. Now — although fancy pizzas and purist Italian pizzerias still exist — the dish has returned to its origins. Pizza is an everyday family favorite, sometimes ordered in, sometimes meticulously crafted from scratch, and sometimes thrown together from leftovers. However it arrives at the table, it's always a hunger-abating, soul-satisfying pleasure.

      The Origins of Pizza

      The first bread baked was a pizza crust. The Neolithic-era cooks who prepared grain paste and baked it into flat rounds over burning coals probably didn't call it that, but a hot, crispy, chewy pizza crust by any other name is still a pizza crust. Leavened flatbreads — made lighter by the introduction of wild yeast spores — appeared in Egypt around 4000 B.C. It's a good bet that condiments of the day — honey, onion, garlic, goose fat, herbs, and plant extracts — found their way onto and into doughs made from wheat, barley, and other grains. After that, it was just a matter of time, improved culinary technology, and the discovery of new ingredients before the now-classic pizza was born.

      European Traditions

      Ancient Greeks can claim credit for the first pizza-like dishes, which included flat breads — some no doubt similar to modern pita — topped with herbs and spices. But similar thrifty meals were being eaten by workers and their families in countries around the Mediterranean. Food historians say that in the sixth century B. C.,Persian soldiers baked flatbread on their shields and topped it with dates and cheeses. In his third-century B.C. history of Rome, Cato the Elder speaks of flat rounds of dough baked on hot stones and dressed with olive oil, herbs, and honey. Meanwhile, Etruscans in Central Italy baked focaccia-like bread with toppings.

      The first Italian cookbook author, Marcus Gavius Apicius, included in his first-century A.D. book a recipe for a hearth-baked bread topped with chicken, pine nuts, cheeses, herbs, peppers, and oil — a precursor to chicken pesto pizza. And, in the ruins of Pompeii, which was frozen at a.d. 79 by the eruption of Mount Vesuvius, archaeologists found evidence of shops bearing a striking resemblance to modern pizzerias.

      A step toward the familiar bread-tomato-cheese pie formula came in the sixteenth century when Columbus's voyages brought Peruvian tomatoes to Europe. Most Europeans eschewed the fruit, fearing them poisonous. The poor men and women of Naples, 
however, decided to risk a little in order to add variety to their monotonous diets. They added tomatoes to their hearth-baked dough rounds. By the seventeenth century, diners from all over Italy were venturing into Neapolitan bakeries and trattorias in search of the country's best pizzas.
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        Naples, the Italian birthplace of the modern pizza, was once a Greek settlement known as Neopolis, further cementing the connection between pizza and ancient Greek culinary arts.

      

      Pizza as most people know it first appeared in 1889 with baker Raffaele Esposito of Naples. In honor of a visit by Queen Margherita of Savoy, he prepared a patriotic pizza in the colors of the Italian flag: green basil, white mozzarella cheese made from water buffalo milk, and red tomatoes. He named it Pizza Margherita, a variety of pie still served today. In fact, the descendants of Esposito and his wife Maria Brandi still operate Brandi Pizzeria in Naples.

      Pizza in America

      In 1897, Gennaro Lombardi, an Italian immigrant in New York, opened a store in Little Italy where one of his employees made pizza. It became so popular that by 1905 Lombardi had opened New York's first pizzeria. Lombardi's on Spring Street in Little Italy eventually spawned more “Lombardi's” pizza outlets in the city. By 1924, Lombardi's original pizzaiolo (the Italian word for pizzamaker), Antonio Totonno Pero, opened his own shop on Coney Island. Descendants of Pero and other Lombardi employees eventually launched pizza enterprises up the East Coast in Connecticut, Rhode Island, and, eventually, Boston. In 1929, Italian immigrants in South Philadelphia opened Marra's on Passyunk Avenue, which served thin-crust pizzas baked in brick ovens built with stone bricks imported from Italy. It remains the oldest surviving restaurant in the neighborhood.

      Until World War II, pizza in the United States was largely an ethnic affair, served by Italians to Italians. During the war, soldiers and sailors — sick of rations — sought out local dishes and discovered the Italian food of the masses, pizza. They came home with a taste for the stuff and began making pilgrimages to Italian restaurants in their own cities. By the 1950s, a boom in pizza consumption had begun that has not abated to this day.
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        Roman Pizza Mix, a pizza kit in a box, was introduced in 1948 as the first home pizza convenience product. The first frozen pizza was marketed in 1957 by the Celentano Brothers. Eventually, pizza became the top-selling frozen entrée in the United States.

      

      The first truly American pizza was born in 1943 when Chicagoan Ike Sewell introduced deep-dish pizza to the Windy City. Pizzeria Uno offered pies worthy of oversized appetites, with a thin crust lining a cake pan filled with many layers of cheese, meats, veggies, and sauce. Shortly thereafter, the development of gas-fired pizza ovens made pizza entrepreneurship easier and more affordable, resulting in mom-and-pop pizza shops springing up around the U.S.

      The next major change in American pizza-dom was the advent of fast-food and delivery-focused pizza chains. Shakey's Pizza opened in California in 1954, Pizza Hut opened in Kansas in 1958, Little Caesar's launched in Michigan in 1959, and Domino's began in Michigan in 1960. The major chains have served billions of pizzas around the world since that time, making pizza more accessible but less of an artisan product. Perhaps as a backlash, “gourmet,” or California-style, pizzas emerged in the 1980s. Spago founder Wolfgang Puck created a small, thin-crust pie with toppings as varied as caviar, artichokes, crème fraiche, and Gorgonzola cheese. In 1985, Larry Flax and Rick Rosenfield, two Beverly Hills attorneys, traded the courtroom for the dining room. They founded the California Pizza Kitchen chain, most notably the creator of the Barbecue Chicken Pizza.

      Global Pizza

      During the late nineteenth and early twentieth centuries, Italians migrated to countries throughout South America, Australia, Central Europe, and Northern Africa, as well as North America. Those families brought their pizza recipes with them, and eventually pizza vendors raised their shingles, attracting neighborhood folk as well as adventurous visitors.

      Those Italian neighborhood shops got a boost after World War II. American GIs weren't the only world citizens who acquired a taste for pizza during their time abroad. Many Australians, Canadians, and Northern Europeans sampled pizza for the first time as well. When they returned home, they sought out their own countries' pizzerias. Their appetites fueled pizza booms and reinforced the pizza traditions of Italian immigrant families in far corners.

      Pizza-loving soldiers and their families also created a market that attracted global food purveyors. American corporate pizza giants like Pizza Hut and Domino's spread across North America and onto other continents, which in turn helped build an even wider interest in pizza. As pizza became more entrenched in local cultures, the toppings and styles became more varied.

      Today, one can order pizza topped with kimchee (fermented vegetables) in Korea, with potatoes and mayonnaise in Japan, with Russian or Thousand Island dressing in Hong Kong, with bananas and nuts in Brazil, with tandoori chicken in India, with corn in China, and with Gouda cheese in the Netherlands. In Canada, “Punjabi- style” pizza refers to pies topped with hot peppers, with Ranch dressing as a popular dip. In Ireland, some pizza toppings are piled onto soda bread, and in Scotland, deep-fried pizzas are served with fries, while in Iran pizzas come with a side of ketchup.

      Classic Pizza Styles

      Although pizza toppings can range from pickled cabbage in Asia to crab and crème fraiche in California, there are some commonly accepted pizza styles with regional variations. Some of these include Neapolitan, Sicilian, Chicago style, and California style.

      Neapolitan

      Many pizzas are variations on the original pie of Naples — a flat, hearth-baked, chewy crust topped with tomatoes or tomato sauce and mild cheese. A few of the most common variations are New York — style pizza, which is bigger and flatter than the original pizza of Napoli, designed to be cut into large, flexible wedges that can be folded and eaten while walking or working. New Haven — style pizza often refers to white pizza with clams. Philadelphia pizzas can be classic Neapolitan or a variation with slightly sweet canned peppers and onions as a topping. There's also the eastern Pennsylvania “tomato pie,” which is square; it's topped with thick tomato sauce and eaten cold.
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        Long Island, New York claims to be the home of the “pizza bagel,” an individual-size pizza that substitutes a bagel half for the pizza crust. Beyond that, the toppings can include any of the usual meats, veggies, and cheeses.

      

      Sicilian

      True Sicilian pizza is a rectangular slab of bread with toppings — which typically do not include cheese — pushed into the dough before baking. The American version is radically different, usually with a thick layer of cheese encasing all the toppings. Sicilian pizza can be found in major metro areas with large Italian-American populations, and homogenized versions occasionally turn up on the menu of pizza chain restaurants. Scranton-style pizza, served at pubs and bakeries in Northeastern Pennsylvania, is a thick, pillowy rectangular crust with a crisp bottom, topped with thick tomato sauce and a thin layer of grated hard cheeses. One can argue that pizza variations like French-bread crust pizza and focaccia pizza pay homage to the original Sicilian pizzas.

      Chicago Style

      Around the world, Chicago-style pizza usually refers to the deep-dish, multilayered pizzas first created by Ike Sewell in the mid-twentieth century. That pie, almost a casserole, offers a unique pizza experience. It has also spawned some lesser pizzas, generally called pan pizzas. Pan pizzas are round with a thick, well-oiled crust — somewhat similar to a Sicilian crust — with an indentation to hold more toppings.

      There is also a Chicago-style thin crust pizza. The crust tends to be flat and crisp, topped with a sweet, oregano-heavy tomato sauce and plenty of meats and cheese. Although it's a round pie, this Chicago-style pizza is cut into squares, not wedges, making it easy to munch without the toppings sliding off. St. Louis — style pizza is similar to Chicago thin crust, with the addition of Provel cheese — a processed cheese flavored with Cheddar, Swiss, and provolone cheeses.
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        Chicago is known for its meat industry and love of thick steaks and chops. But the most popular topping for Chicago-style pizza? Spinach and lots of cheese. It seems Midwesterners love their veggie pies.

      

      California Style

      Although San Franciscans have long adored their hearty sourdough-crust pizzas topped with the freshest ingredients, those Neapolitan-style pies aren't what most of the world knows as “California style.” Instead California-style pizza is characterized by a plate-sized, very thin crust and a range of unusual toppings. Barbecue, pineapple, Thai shrimp, curry chicken, fiddlehead ferns, roast duck, and all manner of herbs and cheeses turn up on California-style pizzas. Some gourmet pizza devotees assume Californians invented the grilled pizza, but that distinction actually goes to chefs in Rhode Island.

      Ingredients

      Pizza purists may argue, but in the twenty-first century there's wide latitude regarding acceptable ingredients for pizza. The only thing everybody agrees upon is quality. To make good pizza, you must start with fresh, good-quality ingredients. Beyond that, the choice is yours.

      Crust

      Bread flour, which is an unbleached, hard wheat flour with a high protein content, generally makes the best pizza crust. It rises easily and bakes up crusty and chewy. Whole-wheat flour and flours with a variety of whole grains mixed in also make a substantial crust, and have the added benefit of being “good,” high-fiber carbohydrates. Semolina flour, the granular flour that gives the best dried pasta its bite, makes a firming addition to pizza crust. Rye flour adds substance and flavor, making it a great addition to crust being prepared for the grill.

      A special Italian flour known as OO or Caputo flour is often used to make a soft dough for authentic Neapolitan crust. It can sometimes be found in specialty stores and from mail-order sources.
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        Wild yeast spores exist on the surface of plants and often travel in the wind, causing organic compounds to ferment. Long before packaged yeast existed, bakers maintained a supply of live yeast by keeping a crock of fermenting dough “starter.” Adding the starter to fresh dough allows the yeast to multiply.

      

      Sauce

      Anything that can add moisture and flavor to your pizza crust can be used as a sauce. Thick tomato sauce or olive oil with garlic are the two classic toppings, but substitutions can range from chopped tomatoes or herb pesto to ground olive or pepper pastes to barbecue sauce or teriyaki glaze. Creamy salad dressings, nut butters, cream sauces, and vegetable purèes can work as well. Experiment with your own sauce combinations. The important thing to remember is proportion. Too much of a good thing can make your pizza a soggy mess.

      Cheese

      Water-buffalo milk mozzarella cheese — a fresh, dense, creamy-tasting mozzarella — is the preferred topping for Neapolitan-style pizza. Cow's milk mozzarella is the most common substitute. Provolone is a smoke-flavored version. But most modern pizzamakers use a combination of cheeses. Try pairing strong-flavored cheeses like sharp Cheddar, aged Romano and Parmesan, Asiago, or aged Manchego with a mild buttery cheese like mozzarella, Butterkase, Gouda, or Monterey jack. Intensely flavored blue or green-veined cheeses should be used as accents, rather than full layers.

      Depending on the effect you want, cheeses can be added in dollops, cubes, slices, or shreds. Just remember that thinly shredded cheeses melt, and sometimes burn, more quickly than larger shreds or cubes.

      Toppings

      The sky's the limit on pizza toppings. Virtually any meat, cheese, vegetable, fruit, herb, nut, or seed can become the star of your homemade pizza. However, it's important to remember that raw ingredients release moisture and possibly fats during cooking, which can turn your pizza and your oven into a nightmare. Always fully cook raw sausage, meats, fish, and seafood before adding to pizzas. Spinach and other greens should be well-drained, and oily ingredients used in moderation.

      Equipment

      You don't need a $10,000 brick oven to make great pizza at home. A regular oven and a few baking sheets will suffice. But if you really want to make great pizza, there are a few pieces of equipment that will make your pies better and the pizzamaking experience easier.

      Bread Machines and Mixers

      Some people love the tactile experience of mixing and kneading dough, punching it down and kneading it again before rolling it into a flat crust. For others it's a necessary evil. If you love making pizza but hate making yeast-risen dough, invest in a bread machine. Bread machines with pizza dough cycles make short work of pizza crust. Just spoon or pour ingredients into the bread machine pan, set the cycle, and hit the start button. The machine will mix the ingredients, knead the dough, and hold it at the right temperature for rising, while you peruse the fridge for toppings. Within an hour or so, you'll be ready to stretch or roll your dough into a crust.

      Even if you don't have a bread machine, you can use a mixer fitted with a dough hook to do a lot of the ingredient mixing and kneading. Then just throw a clean towel or plate over the bowl and set it in a draft-free place to rise.

      Pizza Stones, Tiles, and Peels

      Pizza stones are porous slabs — either circles or squares — that mimic the surface and floor of a brick or stone pizza oven. The stones absorb heat, then release it evenly, resulting in a crisp-bottomed pizza. Ovens equipped with pizza stones can produce crusts with an amazing hearth-baked taste and texture. Tiles work similarly, with small squares that can be lined up inside a baking sheet for convenience.

      Stones should be allowed to heat up and cool down with the oven to keep from cracking. And both stones and tiles should be cleaned with a damp cloth or brush, never detergent. The porous surface can absorb soaps and cleansers, resulting in off-flavored crusts. Pizza peels — giant wooden paddles — are the best way to transfer pizzas to and from hot stones or tiles. Just coat the peel with coarse corn meal to keep the dough from sticking, then build your pizza. Slide the uncooked pie onto the hot stone using the peel. Once the pizza is cooked, the pie can be removed using the peel as a giant spatula.

      Pizza Screens and Pans

      Every household should have a pizza screen. These perforated metal pans allow heat to get to the bottom of crusts, resulting in a crispy, chewy pizza. Whether you're baking a from-scratch Neapolitan or California-style pizza or just reheating a ready-made crust, a pizza screen can give a much better result than a solid pan.

      That said, Chicago-style and generously topped Sicilian pizzas require a solid, deep-sided pan to keep oils and wet ingredients contained. The best deep-dish pizza pans are heavy metal pans with a nonstick surface. Just remember that dark pans hold more heat, so pizzas should be baked at a lower temperature or watched carefully while baking.
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        Pizza wheels allow you to cut through cheesy pizzas without dragging toppings off the pie. Invest in a heavy, stable pizza wheel or use a long sharp knife with a rocking motion to cut slices.

      

      Keep a good supply of nonstick foil for baking dessert pizza crusts and small cocktail pizzas. Just line a baking sheet or flat round baking pan with foil and bake away.

      Pizza Safety

      Anyone who's ever bitten into a delicious-looking hot pizza — only to get her mouth seared with hot cheese — knows it's important to be careful when dealing with pizza. Keep heavy-duty oven mitts at the ready for pulling pizza in and out of the oven. When baking, always keep a place on the stove or a portion of counter space cleared and ready to accept a hot pizza pan as it is removed from the oven. Allow pizzas to settle and cool slightly before cutting, and never try to remove a hot pizza stone from the oven.
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        Never leave perishable foods at room temperature for more than two hours. That's the point at which ingredients become vulnerable to bacteria that can cause food poisoning. Remember that most bacterial infestations cannot be seen or smelled, so a quick sniff won't tell you if something's gone bad.

      

      To reduce the chance of contaminating your pizzas with bacteria, make sure countertops and work surfaces have been cleaned with antibacterial soap. Never handle raw animal products without washing your hands thoroughly, and never allow raw ingredients to come in contact with cooked ingredients. Leftover pizza should be wrapped and refrigerated promptly after meals.

      Tips for Entertaining

      Pizza is comfort food, and even if you're topping yours with filet mignon and lobster, the sight of pizza on the table will make guests feel at home. Pizza makes a great entrée to pair with simple salads and soups because it's a hardy dish that can be prepared with a range of complementary toppings.

      Armchair tailgating is always a good excuse for a pizza party, but other televised events — the Academy Awards, the Grammys, even the season finale of your favorite TV series — can offer great opportunities for making and sharing a homemade pie.

      Consider inviting guests over for a before-theatre pizza tart and champagne party, or a pizza holiday brunch, or a book-club pizza dessert party. Grilled pizza makes a great alternative to burgers and hot dogs at a backyard barbecue. And anyone who has children knows that pizza is at the top of the food chain for kids 3 to 11. You can't go wrong offering pizza at any birthday party or after-school event.

      Just remember to allow for two slices of pizza per child and at least three for each adult invited. Unless you know your guests' preferences very well, always offer at least one cheese-only pizza for those with an aversion to particular toppings. If you're having a large party, one cheese-only and one pizza featuring a single meat — beef or chicken preferably — is a good idea. Then go wild with the remaining pies on your buffet.
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        Pizza Hut and Domino's combined deliver more than 3 million pizzas during the Super Bowl, with most orders coming in just before and in the first hour after kick-off. Pepperoni is the most requested topping.

      

      Most home ovens can accommodate two pizzas at the most. Don't worry. Once the crust is rolled out and the toppings chopped or sliced, a pizza takes very little time to prepare. By the time your first pie is out of the oven, slightly cooled, and sliced, your next round of pizzas will be ready to pull from the fire. And do prepare to bake several pies. Once your guests learn you're making homemade pizza, you won't have many regrets.
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      Good Foundations: Pizza Crusts

      
        
          Classic Crust
          

        

        
          Bread Machine Crust
          

        

        
          Sicilian Crust
          

        

        
          Chicago Deep-Dish Crust
          

        

        
          Pan Pizza Crust
          

        

        
          California thin Crust
          

        

        
          Whole-Wheat Crust
          

        

        
          Honey-Wheat Crust
          

        

        
          Multigrain Crust
          

        

        
          Cornmeal Crust
          

        

        
          Oatmeal Crust
          

        

        
          No-Yeast Crust
          

        

        
          Herb-Laced Crust
          

        

        
          Spinach Crust
          

        

        
          Pepper Crust
          

        

        
          Stuffed Crust
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Classic Crust

      This recipe makes dough that's moist, but still manageable. For dough that's not as sticky, add a little more flour to the mix, or work in more flour during kneading.

      
        	In a large measuring cup, dissolve yeast in water. Let stand 5 minutes or until bubbly. Combine sugar, salt, and bread flour in the bowl of a mixer with a dough hook. Or, to mix by hand, place in a large bowl. Make a well in the flour mixture and pour in the water, followed by 1 tablespoon of oil.

        	Turn the mixer on low to blend, or begin stirring the flour into the liquid with a wooden spoon, a little at a time. When ingredients are well combined, turn the mixer on medium-low to knead for 5 minutes. If working dough by hand, turn the dough onto a well-floured work surface. Use a pressing motion with the heels of your hands. Work dough until the mixture is slightly shiny and not too sticky to the touch.

        	The kneaded dough should be divided into four equal pieces. Store any dough not being used in a resealable bag in the refrigerator. Oil remaining dough and place in a bowl, covered, to rise for 1 hour. Punch the dough down, shape into 2 disks, and let rest for 30 minutes.

        	Grab dough by the edges, turning the disk a few inches at a time, allowing gravity to stretch the dough without tearing. Roll the dough into a crust shape or press into a pizza pan. Top as directed in recipe.

      

      Dough for Tomorrow

      Pizza dough will rise, albeit slowly, in the refrigerator. To use dough that's been refrigerated overnight, place in a covered bowl on the counter. Punch dough down, then let stand until dough reaches room temperature. Use as directed.

      
        Makes crust for four 12-inch pizzas

        
          2 packages active dry yeast
        

        
          1½ cups warm water, about 100°
        

        
          1 teaspoon sugar
        

        
          1½ teaspoons salt
        

        
          6½ cups bread flour
        

        
          2 tablespoons olive oil
        

      

      
Bread Machine Crust

      Be sure to read your bread machine instruction manual before making pizza dough. Feel free to experiment with flavors, but never put in more ingredients in than your machine can hold.

      
        	Place ingredients in bread machine pan in the order listed. Turn machine on pizza dough cycle. Dough should be ready in slightly more than an hour, depending on your machine.

        	Remove dough from machine and place on a lightly floured work surface. Divide dough in half, placing half in a resealable plastic bag if you won't be using all the dough at once. Refrigerate plastic bag. Divide remaining dough in half, pat into two thick disks, and let rest for a few minutes.

        	Shape dough into free-form crusts or press into pizza pans as desired.

      

      Great Gadgets

      Bread machines with pizza dough cycles can be the pizza lover's best friend. The machines mix and knead crust ingredients and provide a temperature-controlled environment for rising. Since pizzas aren't actually baked in bread machines, you'll have to handle the dough a bit, but the convenience is still significant.

      
        Makes crust for four 12-inch pizzas

        
          1½ cups warm water, about 100°
        

        
          2 tablespoons olive oil
        

        
          2 tablespoons sugar
        

        
          2 teaspoons salt
        

        
          2 tablespoons powdered milk
        

        
          4½ cups bread flour
        

        
          1 package active dry yeast
        

      

      
Sicilian Crust

      Warm bread topped with oil, meats, vegetables, and cheese can be found all over southern Italy, particularly in bakery shops. This popular snack is probably the origin of what we now call “Sicilian” pizza.

      
        	Dissolve yeast in warm water. In a large bowl, or in the bowl of a mixer with a dough hook, combine flour and salt. Add yeast mixture and ½ cup oil to flour. Stir by hand or with mixer on low until combined.

        	Knead dough for 5 minutes in a mixer with dough hook on medium-low speed. To knead by hand, place dough on a well-floured surface. Work dough back and forth with the heels of your hands until dough is slightly shiny and elastic.

        	Place dough on a nonstick surface or in a large bowl. Oil well with remaining olive oil. Cover and let rise for 2 hours. Punch dough down and divide in half. Press dough halves into two well-oiled 11″ × 16″ pans. Let rise an additional 30 minutes. Follow recipe instructions for topping and baking.

      

      
        Makes crust for two 11 x 16-inch pizzas

        
          2 packages active dry yeast
        

        
          2 cups warm water, about 100°
        

        
          7 cups bread flour
        

        
          2 teaspoons salt
        

        
          ½ cup plus 1 tablespoon olive oil
        

      

      
Chicago Deep-Dish Crust

      This is the crust for the original American Pie, a pizza invented in Chicago by a non-Italian restaurateur to satisfy hearty appetites. Don't bother rolling this dough — just press it into a well-oiled deep-dish pan.

      
        	Combine yeast, ½ cup water, sugar, and 1 cup flour in a large bowl. Stir, then cover and set aside for 15 to 20 minutes. Uncover and add remaining water, flour, cornmeal, salt, and ½ cup oil.

        	With a wooden spoon, stir ingredients until just blended. Turn mixture onto a well-floured nonstick surface and knead until shiny and elastic, about 10 minutes. Oil dough with olive oil, cover, and place in a warm spot to rise until doubled in size, about 2 hours.

        	Punch dough down and knead briefly. Divide into four equal portions. Press each portion into a well-oiled deep-dish pan. Let stand 10 to 20 minutes or until dough rises again. Press dough up sides of the pan and to a uniform thickness at the center. Fill and bake according to recipe instructions.

      

      
        Makes crust for four 12-inch pizzas

        
          2 packages active dry yeast
        

        
          2½ cups warm water, about 100°
        

        
          1 tablespoon sugar
        

        
          7 cups all-purpose flour
        

        
          1 cup cornmeal
        

        
          2 teaspoons salt
        

        
          ½ cup plus 2 tablespoons olive oil
        

      

      
Pan Pizza Crust

      Pan pizza crust is extremely rich. To achieve the flaky exterior crust many pizza lovers prize, use a generous amount of olive oil to coat the pan when making your pan pizza.

      
        	Warm milk in the microwave to about 100°, or just warm, not hot, to the touch.

        	In the bowl of a mixer with a dough hook, combine yeast, flour, sugar, and salt. Stir to combine. With dough hook running on low speed, slowly add the warm milk followed by 4 tablespoons olive oil.

        	Turn mixer to medium-low or proper speed for kneading. Allow mixer to knead the dough for 5 minutes or until mixture is slightly glossy and springy to the touch. If the dough seems too wet, add a small amount of flour and knead a little longer.

        	Remove dough to a lightly floured work surface. A pastry board or silicone baking sheet is good. Waxed paper or nonstick foil on the counter will do. Divide the pizza dough in half and shape into two even balls. Grease two metal or glass bowls with the remaining olive oil and place the dough balls in the bowls, turning to lightly oil the dough.

        	Cover the bowls with plastic wrap and place in a warm spot. Allow dough to rise 30 minutes or until doubled in size. Punch down. If making two pizzas, place one dough ball in a resealable plastic bag, press out the air, and refrigerate for later use. Take remaining ball and divide in half. Lightly pat each half into a flattened circle, cover, and let stand 20 to 30 minutes before placing in plans. Refrigerated dough should be allowed to come to room temperature before using.

      

      
        
          Makes crust for four 12-inch pizzas
        

        
          2 cups reduced-fat milk
        

        
          2 packages active dry yeast
        

        
          6 cups all-purpose flour
        

        
          4 tablespoons sugar
        

        
          1 teaspoon salt
        

        
          5 tablespoons olive oil
        

      

      
California Thin Crust

      Thin-crust pizza dough requires flour with a high protein content in order to develop the characteristic crispness pizza lovers enjoy. It also benefits from a longer rising period.

      
        	In a large mixer bowl, combine water, yeast, oil, and sugar. Using a mixer with a dough hook, stir on low speed until the yeast dissolves and the mixture is well combined. Slowly add flour and salt. Continue stirring until a stiff ball of dough forms.

        	Place dough in a large (2-gallon) resealable plastic bag or place in a bowl and cover with plastic wrap. Refrigerate the dough for 24 hours. Remove from refrigerator and allow to come to cool room temperature.

        	Turn pizza onto a well-floured surface. Divide into four sections. (Return any sections that aren't being used to the refrigerator.) Roll sections into very thin circles, dusting liberally with flour as you go. Prick pizza crust several times with a fork and top according to recipe directions.

      

      Ultra-Thin Pizza Crust

      To get your pizza super-thin, use the California Thin Crust recipe and a pasta roller. Run strips of dough through the rollers and line them up, overlapping slightly on a well-oiled pizza pan. Smooth out the seams, prick the crust with a fork, then use as directed in your recipe.

      
        
          Makes crust for four 12-inch pizzas
        

        
          1 packet active dry yeast
        

        
          1 cup warm water, about 100°
        

        
          2 tablespoons vegetable oil
        

        
          2 teaspoons sugar
        

        
          6½ cups high-protein flour
        

        
          1½ teaspoons salt
        

      

      
Whole-Wheat Crust

      Whole-wheat lovers and those embracing the healthy-carb lifestyle should love this pizza crust. Use it in place of classic or flavored crust in any recipe to add a hearty, rustic flavor.

      
        	In a large measuring cup, dissolve yeast in water. Let stand 5 minutes or until bubbly. Combine sugar, salt, and bread flour in the bowl of a mixer with a dough hook. Or, to mix by hand, place in a large bowl. Make a well in the flour mixture and pour in the water, followed by 1 tablespoon of oil.

        	Turn the mixer on low to blend, or begin stirring the flour into the liquid with a wooden spoon, a little at a time. When ingredients are well combined, turn the mixer on medium-low to knead for 5 minutes. If working dough by hand, turn the dough onto a well-floured work surface. Use a pressing motion with the heels of your hands to push and stretch the dough. Work dough until mixture is slightly shiny and not too sticky to the touch.

        	The kneaded dough should be divided into four equal pieces. Store any dough not being used in a resealable bag in the refrigerator. Oil remaining dough and place in a bowl, covered, to rise for 1 hour. Punch the dough down, shape into two disks, and let rest for 30 minutes.

        	Grab dough by the edges, turning the disk a few inches at a time, allowing gravity to stretch the dough without tearing. Roll the dough into a crust shape or press into a pizza pan. Top as directed in recipe.

      

      
        Makes crust for four 12-inch pizzas

        
          2 packages active dry yeast
        

        
          1½ cups warm water, about 100°
        

        
          2 teaspoons sugar
        

        
          1½ teaspoons salt
        

        
          6½ cups stone-ground whole-wheat flour
        

        
          2 tablespoons olive oil
        

      

      
Honey-Wheat Crust

      Use this crust for a hint of hearty whole-wheat flavor. It's a great option for those transitioning to healthy carbs and pizza lovers who want variety without a too-heavy dose of coarse grains.

      
        	In a large measuring cup, dissolve yeast in water. Let stand 5 minutes or until bubbly. Add honey to liquid. Combine sugar, salt, and both flours in the bowl of a mixer with a dough hook. Or, to mix by hand, place in a large bowl. Make a well in the flour mixture and pour in the water, followed by 1 tablespoon of oil.

        	Turn the mixer on low to blend, or begin stirring the flour into the liquid with a wooden spoon, a little at a time. When ingredients are well combined, turn the mixer on medium-low to knead for 5 minutes. If working dough by hand, turn the dough onto a well-floured work surface. Use a pressing motion with the heels of your hands to push and stretch the dough. Work dough until mixture is slightly shiny and not too sticky to the touch.

        	The kneaded dough should be divided into four equal pieces. Store any dough not being used in a resealable bag in the refrigerator. Oil remaining dough and place in a bowl, covered, to rise for 1 hour. Punch the dough down, shape into two disks, and let rest for 30 minutes.

        	Grab dough by the edges, turning slowly, allowing gravity to stretch the dough without tearing. Roll the dough into a crust shape or press into a pizza pan. Top as directed in recipe.

      

      A Yeasty Blend

      Yeast is a single-celled organism that comes in myriad varieties and lives in our atmosphere. The version that comes in “active dry yeast” packets is dormant, and comes alive in warm liquid. It feeds on sugars and starch (as in flour) and expels carbon dioxide; the gluten in the flour traps those bubbles, causing the dough to rise.

      
        Makes crust for four 12-inch pizzas

        
          2 packages active dry yeast
        

        
          1½ cups warm water, about 100°
        

        
          2 tablespoons honey
        

        
          1 teaspoon sugar
        

        
          1½ teaspoons salt
        

        
          3½cups bread flour
        

        
          3 cups whole-wheat flour
        

        
          2 tablespoons olive oil
        

      

      
Multigrain Crust

      Multigrain flours add complex flavors and extra crunch to your pizza crust. Bits of fat-rich seeds and nuts in many of these blends make the flours perishable. Store unused portions in your refrigerator.

      
        	In a large measuring cup, dissolve yeast in water. Let stand 5 minutes or until bubbly. Add honey to liquid. Combine sugar, salt, and both flours in the bowl of a mixer with a dough hook. Or, to mix by hand, place in a large bowl. Make a well in the flour mixture and pour in the water, followed by 1 tablespoon of oil.

        	Turn the mixer on low to blend, or begin stirring the flour into the liquid with a wooden spoon, a little at a time. When ingredients are well combined, turn the mixer on medium-low to knead for 5 minutes. If working dough by hand, turn the dough onto a well-floured work surface. Use a pressing motion with the heels of your hands to push and stretch the dough. Work dough until mixture is slightly shiny and not too sticky to the touch.

        	The kneaded dough should be divided into four equal pieces. Store any dough not being used in a resealable bag in the refrigerator. Oil remaining dough and place in a bowl, covered, to rise for 1 hour. Punch the dough down, shape into two disks, and let rest for 30 minutes.

        	Grab dough by the edges, turning the disk a few inches at a time, allowing gravity to stretch the dough without tearing. Roll the dough into a crust shape or press into a pizza pan. Top as directed in recipe.

      

      
        Makes crust for four 12-inch pizzas

        
          2 packages active dry yeast
        

        
          1½ cups warm water, about 100°
        

        
          2 tablespoons honey
        

        
          1 teaspoon sugar
        

        
          1½ teaspoons salt
        

        
          3½ cups bread flour
        

        
          3 cups multigrain flour mix
        

        
          2 tablespoons olive oil
        

      

      
Cornmeal Crust

      Crunchy cornmeal gives this pizza crust a uniquely American regional flavor, making it perfect for toppings that pay homage to Old South or Southwest classics.

      
        	In a large measuring cup, dissolve yeast in water. Let stand 5 minutes or until bubbly. Combine sugar, salt, flour, and cornmeal in the bowl of a mixer with a dough hook. Or, to mix by hand, place in a large bowl. Make a well in the flour mixture and pour in the water, followed by 1 tablespoon of oil and the egg.

        	Turn the mixer on low to blend, or begin stirring the flour into the liquid with a wooden spoon, a little at a time. When ingredients are well combined, turn the mixer on medium-low to knead for 5 minutes. If working dough by hand, turn the dough onto a well-floured work surface. Use a pressing motion with the heels of your hands to push and stretch the dough. Work dough until mixture is slightly shiny and not too sticky to the touch.

        	The kneaded dough should be divided into four equal pieces. Store any dough not being used in a resealable bag in the refrigerator. Oil remaining dough and place in a bowl, covered, to rise for 1 hour. Punch the dough down, shape into two disks, and let rest for 30 minutes.

        	Grab dough by the edges, turning the disk a few inches at a time, allowing gravity to stretch the dough without tearing. Roll the dough into a crust shape or press into a pizza pan. Top as directed in recipe.

      

      
        Makes crust for four 12-inch pizzas

        
          2 packages active dry yeast
        

        
          1½ cups warm water, about 100°
        

        
          1 tablespoon sugar
        

        
          1½ teaspoons salt
        

        
          4½ cups bread flour
        

        
          2 cups cornmeal
        

        
          2 tablespoons olive oil
        

        
          1 egg, beaten
        

      

      
Oatmeal Crust

      Baked solo, this crust makes a great edible plate for cheese-topped scrambled eggs and sausage. Add extra sugar and cinnamon to the mix for a cookie-like dessert crust.

      
        	In a large measuring cup, dissolve yeast in water. Let stand 5 minutes or until bubbly. Add honey to liquid. Combine sugar, salt, flour, and oatmeal in the bowl of a mixer with a dough hook. Or, to mix by hand, place in a large bowl. Make a well in the flour mixture and pour in the water, followed by 1 tablespoon of oil.

        	Turn the mixer on low to blend, or begin stirring the flour into the liquid with a wooden spoon, a little at a time. When ingredients are well combined, turn the mixer on medium-low to knead for 5 minutes. If working dough by hand, turn the dough onto a well-floured work surface. Use a pressing motion with the heels of your hands to push and stretch the dough. Work dough until mixture is slightly shiny and not too sticky to the touch.

        	The kneaded dough should be divided into four equal pieces. Store any dough not being used in a resealable bag in the refrigerator. Oil remaining dough and place in a bowl, covered, to rise for 1 hour. Punch the dough down, shape into two disks, and let rest for 30 minutes.

        	Grab dough by the edges, turning the disk a few inches at a time, allowing gravity to stretch the dough without tearing. Roll the dough into a crust shape or press into a pizza pan. Top as directed in recipe.

      

      
        Makes crust for four 12-inch pizzas

        
          2 packages active dry yeast
        

        
          1½ cups warm water, about 100°
        

        
          2 tablespoons honey
        

        
          1 teaspoon sugar
        

        
          1½ teaspoons salt
        

        
          5 cups bread flour
        

        
          1½ cups granola or old-fashioned oatmeal
        

        
          2 tablespoons olive oil
        

      

      
No-Yeast Crust

      Solid vegetable shortening works just fine for this super-quick crust. But if you're willing to go old-school, you can always substitute lard for all or part of the shortening.

      
        	In a large bowl, pour flour and whisk to break up any lumps. Add shortening and salt to the bowl and work ingredients together with two knives or a pastry blender. Continue cutting and blending until mixture resembles pea-sized granules.

        	Add cold water and egg to the mixture and stir. Work with hands until mixture is well blended and holds together in a ball. Divide ball into four equal portions.

        	On a well-floured surface, roll each portion into a circle large enough to cover the bottom and sides of a 12″ pizza or tart pan. (If you aren't making four pizzas, place any extra dough in reseal-able plastic bags and refrigerate for later use.) Use pizza crust as directed in recipe.

      

      
        Makes crust for four 12-inch pizzas

        
          5 cups all-purpose flour
        

        
          1 cup vegetable shortening
        

        
          1½ teaspoons salt
        

        
          ½ cup ice-cold water
        

        
          1 egg, beaten
        

      

      
Herb-Laced Crust

      Use any mix of fresh herbs that suits your taste buds. Just remember that aromatics like rosemary, thyme, and sage can be overpowering in large quantities.

      
        	In a large measuring cup, dissolve yeast in water. Let stand 5 minutes or until bubbly. Combine sugar, salt, and bread flour in the bowl of a mixer with a dough hook. Or, to mix by hand, place in a large bowl. Make a well in the flour mixture and pour in the water, followed by 1 tablespoon of oil.

        	Finely chop fresh herbs by hand or in a food processor. Do not purée.

        	Turn the mixer on low to blend, or begin stirring the flour into the liquid with a wooden spoon, a little at a time. When ingredients are almost combined, add the chopped herbs and continue mixing until herbs are well distributed.

        	Turn the mixer on medium-low to knead for 5 minutes. If working dough by hand, turn the dough onto a well-floured work surface. Use a pressing motion with the heels of your hands to push and stretch the dough. Work dough until mixture is slightly shiny and not too sticky to the touch.

        	The kneaded dough should be divided into four equal pieces. Store any dough not being used in a resealable bag in the refrigerator. Oil remaining dough and place in a bowl, covered, to rise for 1 hour. Punch the dough down, shape into two disks, and let rest for 30 minutes.

        	Grab dough by the edges, turning the disk a few inches at a time, allowing gravity to stretch the dough without tearing. Roll the dough into a crust shape or press into a pizza pan. If desired, sprinkle dried herbs around the edges of the crust. Top as directed in recipe.

      

      
        Makes crust for four 12-inch pizzas

        
          2 packages active dry yeast
        

        
          1½ cups warm water, about 100°
        

        
          1 teaspoon sugar
        

        
          1½ teaspoons salt
        

        
          6½ cups bread flour
        

        
          2 tablespoons olive oil
        

        
          1 cup tightly packed fresh basil, parsley, oregano, and thyme leaves
        

        
          1 tablespoon Italian-blend mixed dried herbs (optional)
        

      

      
Spinach Crust

      Spinach flour can be found in markets that sell ingredients for pasta or tortilla making. If desired, substitute up to a cup of bread flour in this recipe with spinach flour.

      
        	In a large measuring cup, dissolve yeast in water. Let stand 5 minutes or until bubbly. Combine sugar, salt, and bread flour in the bowl of a mixer with a dough hook. Or, to mix by hand, place in a large bowl. Make a well in the flour mixture and pour in the water, followed by 1 tablespoon of oil.

        	Squeeze as much liquid as possible from the spinach. Finely chop spinach by hand or with a food processor. Mix chopped spinach with lemon zest and nutmeg.

        	Turn the mixer on low to blend, or begin stirring the flour into the liquid with a wooden spoon, a little at a time. When ingredients are almost completely combined, add the spinach mixture and continue mixing.

        	When the spinach has been incorporated, turn the mixer on medium-low to knead for 5 minutes. If working dough by hand, turn the dough onto a well-floured work surface. Use a pressing motion with the heels of your hands to push and stretch the dough. Work dough until mixture is slightly shiny and not too sticky to the touch.

        	The kneaded dough should be divided into four equal pieces. Store any dough not being used in a resealable bag in the refrigerator. Oil remaining dough and place in a bowl, covered, to rise for 1 hour. Punch the dough down, shape into two disks, and let rest for 30 minutes.

        	Grab dough by the edges, turning slowly, allowing gravity to stretch the dough without tearing. Roll the dough into a crust shape or press into a pizza pan. Top as directed in recipe.

      

      
        Makes crust for four 12-inch pizzas

        
          2 packages active dry yeast
        

        
          1½ cups warm water, about 100°
        

        
          1 teaspoon sugar
        

        
          1½ teaspoons salt
        

        
          7 cups bread flour
        

        
          1 pound fresh spinach, lightly steamed
        

        
          1 teaspoon lemon zest
        

        
          ⅛ teaspoon ground nutmeg
        

        
          2 tablespoons olive oil
        

      

      
Pepper Crust

      To make this crust more elegant, crack a multicolored mix of peppercorns, including green, pink, white, and black. If you don't have a coarse grinder, just put the peppercorns in a clean towel and strike with a hammer.

      
        	In a large measuring cup, dissolve yeast in water. Let stand 5 minutes or until bubbly. Combine sugar, salt, and bread flour in the bowl of a mixer with a dough hook. Or, to mix by hand, place in a large bowl. Make a well in the flour mixture and pour in the water, followed by 1 tablespoon of oil.

        	Turn the mixer on low to blend, or begin stirring the flour into the liquid with a wooden spoon, a little at a time. When ingredients are well combined, turn the mixer on medium-low to knead for 5 minutes. If working dough by hand, turn the dough onto a well-floured work surface. Use a pressing motion with the heels of your hands to push and stretch the dough. Work dough until mixture is slightly shiny and not too sticky to the touch.

        	The kneaded dough should be divided into four equal pieces. Store any dough not being used in a resealable bag in the refrigerator. Oil remaining dough and place in a bowl, covered, to rise for 1 hour. Punch the dough down, shape into two disks, and let rest for 30 minutes.

        	Grab dough by the edges, turning the disk a few inches at a time, allowing gravity to stretch the dough without tearing. Roll the dough into a crust shape or press into a pizza pan. Top as directed in recipe.

      

      
        Makes crust for four 12-inch pizzas

        
          2 packages active dry yeast
        

        
          1½ cups warm water, about 100°
        

        
          1 teaspoon sugar
        

        
          1½ teaspoons salt
        

        
          6½ cups bread flour
        

        
          2 tablespoons olive oil
        

        
          2 tablespoons coarsely cracked black pepper
        

      

      
Stuffed Crust

      Like pan pizza, this crust is soft and benefits from the aid of a mixer with a dough hook. If you must work the dough by hand, keep your fingers well-floured.

      
        	Warm milk in the microwave to about 100°, or just warm, not hot, to the touch.

        	In the bowl of a mixer with a dough hook, combine yeast, flour, sugar, and salt. Stir to combine. With dough hook running on low speed, slowly add warm milk, followed by 3 tablespoons olive oil.

        	Turn mixer to medium-low or proper speed for kneading. Allow mixer to knead the dough for 5 minutes or until mixture is slightly glossy and springy to the touch. If the dough seems too wet, add a small amount of flour and knead a little longer.

        	Remove dough to a lightly floured work surface. A pastry board or silicone baking sheet is good. Divide the pizza dough in half and shape into two even balls. Grease two metal or glass bowls with the remaining olive oil and place the dough balls in the bowls, turning to lightly oil the dough.

        	Cover the bowls with plastic wrap and place in a warm spot. Allow dough to rise 30 minutes or until doubled in size. Punch down. If making two pizzas, place one dough ball in a resealable plastic bag, press out the air, and refrigerate for later use. Take remaining ball and divide in half. Lightly pat each half into a flattened circle, cover, and let stand 20 to 30 minutes.

        	Roll or press pizza crust into 14-inch circles. About 1 inch from the edge of the crust, make a ring of cold cheese cubes. Carefully turn the edges of the pizza over the cheese cubes and press the dough together, completely encasing the cheese. Cover center of crusts with sauce and toppings as desired and bake on a screen or pizza stone for 20 minutes.

      

      
        Makes crust for four 12-inch pizzas

        
          2 cups reduced-fat milk
        

        
          2 packages active dry yeast
        

        
          7 cups all-purpose flour
        

        
          2 teaspoons sugar
        

        
          1 teaspoon salt
        

        
          4 tablespoons olive oil
        

        
          1 pound well-chilled mozzarella or Cheddar cheese, cubed
        

      

      
Focaccia Crust

      For pizza, focaccia loaves should be split in half horizontally, with each round serving as a pizza crust. Whole loaves can be topped with oil, herbs, and hard cheese — but saucy toppings will slide off.

      
        	Dissolve the yeast in water and let stand for 5 minutes. In a large bowl, combine flour, sugar, and salt. Slowly add the yeast, water, and ½ cup olive oil. Stir until ingredients are well blended. Sprinkle on dried herbs.

        	Turn focaccia dough onto a well-floured surface and knead with the heels of your hands for 10 minutes. Place dough on a dry surface and cover with a large bowl. Let stand in a warm place for at least 1 hour.

        	Punch the dough down and divide in half. Smooth dough into two well-oiled pizza pans. Brush tops with extra virgin olive oil and let stand for 1 hour. Bake focaccias in a 400° preheated oven for 15 to 20 minutes. Remove from oven and let cool.

        	To use as pizza crust, split focaccias and top each half as directed in recipe. Return to oven if necessary to heat toppings.

      

      
        Makes crust for four 12-inch pizzas

        
          2 packages active dry yeast
        

        
          1½ cups warm water, about 100°
        

        
          7 cups bread flour
        

        
          1 teaspoon sugar
        

        
          2 teaspoons salt
        

        
          ½ cup olive oil
        

        
          2 tablespoons extra virgin olive oil
        

        
          1 teaspoon dried Italian herb blend
        

      

      
Asiago Cheese Crust

      Any firm shredded cheese can be substituted for the Asiago in this recipe. Work Cheddar or Monterey jack into your crust for a hearty meat pie. Try Gruyère or Manchego for veggies.

      
        	In a large measuring cup, dissolve yeast in water. Let stand 5 minutes or until bubbly. Combine sugar, salt, and bread flour in the bowl of a mixer with a dough hook. Or, to mix by hand, place in a large bowl. Make a well in the flour mixture and pour in the water, followed by 1 tablespoon of oil.

        	Turn the mixer on low to blend, or begin stirring the flour into the liquid with a wooden spoon, a little at a time. When ingredients are well combined, turn the mixer on medium-low to knead for 5 minutes. If working dough by hand, turn the dough onto a well-floured work surface. Use a pressing motion with the heels of your hands to push and stretch the dough. Work dough until mixture is slightly shiny and not too sticky to the touch. In the last few minutes of kneading, add cheese and work into dough until well blended.

        	The kneaded dough should be divided into four equal pieces. Store any dough not being used in a resealable bag in the refrigerator. Oil remaining dough and place in a bowl, covered, to rise for 1 hour. Punch the dough down, shape into two disks, and let rest for 30 minutes.

        	Grab dough by the edges, turning the disk a few inches at a time, allowing gravity to stretch the dough without tearing. Roll the dough into a crust shape or press into a pizza pan. Top as directed in recipe.

      

      
        Makes crust for four 12-inch pizzas

        
          2 packages active dry yeast
        

        
          1½ cups warm water, about 100°
        

        
          1 teaspoon sugar
        

        
          1½ teaspoons salt
        

        
          6½ cups bread flour
        

        
          2 tablespoons olive oil
        

        
          1½ cups shredded Asiago cheese
        

      

      
Speed-Scratch Crust

      Get the fresh-baked smell of dough in the oven without all the from-scratch effort. Be sure to buy raw frozen bread dough and not partially baked frozen bread.

      
        	Place bread dough on a work surface and cover with a damp, clean towel. Allow dough to thaw, then cut loaves in half with a sharp bread knife. Coat each dough section with olive oil, cover, and let stand until dough doubles in size and comes to room temperature, about 1 hour.

        	Punch dough down. Let rest 10 minutes, then roll into a round crust or press into a pizza pan. Follow recipe as directed.

      

      Good to Go

      Packaged pizza crusts can be found in the supermarket refrigerator case next to the biscuits and dinner rolls. While these products are fine for some purposes, actual bread dough is more likely to result in a thick, chewy crust. Except for the longer rising time, frozen bread dough isn't much harder to use than a roll-out crust.

      
        Makes crust for four 12-inch pizzas

        
          2 (1-pound) loaves frozen bread dough, white or wheat
        

        
          2 tablespoons olive oil
        

      

      
Pizza Crust for the Grill

      The mix of flours in this recipe gives the crust added texture and helps it stand up to the heat and smoke flavors of the grill.

      
        	In a large measuring cup, dissolve yeast in water. Let stand 5 minutes or until bubbly. Combine sugar, salt, and all flours in the bowl of a mixer with a dough hook. Or, to mix by hand, place in a large bowl. Make a well in the flour mixture and pour in the water, followed by 1 tablespoon of oil.

        	Turn the mixer on low to blend, or begin stirring the flour into the liquid with a wooden spoon, a little at a time. When ingredients are well combined, turn the mixer on medium-low to knead for 5 minutes. If working dough by hand, turn the dough onto a well-floured work surface. Use a pressing motion with the heels of your hands to push and stretch the dough. Work dough until mixture is slightly shiny and not too sticky to the touch.

        	The kneaded dough should be divided into four equal pieces. Store any dough not being used in a resealable bag in the refrigerator. Oil remaining dough and place in a bowl, covered, to rise for 1 hour. Punch the dough down, shape into two disks, and let rest for 30 minutes.

        	Grab dough by the edges, turning the disk a few inches at a time, allowing gravity to stretch the dough without tearing. Roll the dough into a crust shape or press into a pizza pan. Top as directed in recipe.

      

      Practice, Practice

      While it may seem like “everybody” is making grilled pizza, the truth is that the technique requires a bit of practice. If you'd like to start slowly, try grilling your pie indoors on an electric breakfast griddle or heavy stovetop grill pan. Cook the crust on both sides, turning once, then top and slide into the oven to finish.

      
        Makes crust for four 12-inch pizzas

        
          2 packages active dry yeast
        

        
          1½ cups warm water, about 100°
        

        
          1 teaspoon sugar
        

        
          1½ teaspoons salt
        

        
          5 cups bread flour
        

        
          1 cup semolina flour
        

        
          ½ cup whole-wheat or rye flour
        

        
          2 tablespoons olive oil
        

      

      
Sweet Crust

      Depending on how you plan to top this dessert pizza crust, you might want to add a few shakes of cinnamon to the flour before mixing.

      
        	In a large measuring cup, dissolve yeast in water. Let stand 5 minutes or until bubbly. Combine sugar, salt, and bread flour in the bowl of a mixer with a dough hook. Or, to mix by hand, place in a large bowl. Make a well in the flour mixture and pour in the water, followed by the butter, egg, and vanilla.

        	Turn the mixer on low to blend, or begin stirring the flour into the liquid with a wooden spoon, a little at a time. When ingredients are well combined, turn the mixer on medium-low to knead for 5 minutes. If working dough by hand, turn the dough onto a well-floured work surface. Use a pressing motion with the heels of your hands to push and stretch the dough. Work dough until mixture is slightly shiny and not too sticky to the touch.

        	The kneaded dough should be divided into four equal pieces. Store any dough not being used in a resealable bag in the refrigerator. Place remaining dough in a bowl, covered, to rise for 1 hour. Punch the dough down, shape into two disks, and let rest for 30 minutes.

        	Roll the dough into a crust shape or press into a pizza pan. Top as directed in recipe.

      

      Sweet Treats

      Dessert pizzas are a fairly new phenomenon, but the concept is as old as Danish pastries. Essentially, you're pairing a pastry or sweet roll crust with such toppings as fruit, cream, chocolate, dessert cheese, nuts, and custard. Come up with your own signature dessert pizza and wow your guests.

      
        Makes crust for four 12-inch pizzas

        
          2 packages active dry yeast
        

        
          1½ cups warm water, about 100°
        

        
          ½ cup sugar
        

        
          1½ teaspoons salt
        

        
          7 cups bread flour
        

        
          2 tablespoons softened butter
        

        
          1 egg, beaten
        

        
          2 teaspoons vanilla
        

      

      
Chocolate Crust

      Small chocolate chips or slivered almonds can be kneaded into this dough for an extra treat. In a pinch, this dough can be baked, cooled, and frosted for a quick tea-time treat.
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