Pizza Prza Pirza
The Dough (makes 2)

I" teaspoons rapid-rise active yeast (about % of an envelope)
# C (dip & sweep) bread flour—King Arthur and Gold Medal are the best
! C and a bit warm water
! tablespoon olive oil
! teaspoon salt

= Mix all to make a tacky dough. Knead a little, by hand or in a food processor. Oil a
bowl, put dough in and turn to oil it, cover, and let rise in a warm spot until
doubled, or for about an hour. Preheat oven to $9&° F for most of the rising time.
Square pizza stone or unglazed terracotta tiles lining the bottom rack are most
excellent.

= Make ball of half the dough, press out onto parchment (not wax!) paper. Brush with
some olive oil. Top with all but the cheese.

= Bake ' & minutes total at 450°. After ¥%minutes, slip off paper onto stone. About halfway
through, top with cheese (usually a handful of mozzarella and half a handful of grated
parmesan). Bake until cheese is melted with brown spots.

Quick Tomato Sauce (makes 3 cups)
! can (28-0z) crushed tomatoes: Muir Glen organics are best. Purée these in a food
processor or blender until super smooth.

' tablespoons olive oil
" cloves garlic, minced or pressed

= Sizzle garlic in oil, not much more than half a minute or it'll burn. Add tomatoes
and cook uncovered until thick enough to coat a spoon, about ! %ainutes. Season.

Topping Suggestions

Pizza Bianca: Mix a couple of pressed garlic cloves and a teaspoon or so of minced fresh
rosemary in a few tablespoons of olive oil. Prick dough all over with a fork to prevent
ballooning. Bake until the crust begins to brown. Brush the crust with the herb oil (another
variant uses pesto) and bake a few minutes more. A nice appetizer or side.

Three-Cheese Pizza: Prebake as in a pizza bianca. Top with 74 C mozzarella, % C Gorgonzola,
plus perhaps a little sliced garlic and some chopped pitted oil-cured olives. When it comes
out of the oven sprinkle with 2 tablespoons grated parmesan.

[A note on cheese: The best mozzarella to use is a shrink-wrapped whole-milk supermarket
brand. Pregrated cheese is nasty. Fresh white mozzarella is too moist for pizza, and authentic
buffalo-milk mozzarella is too moist and very expensive. Parmigiano reggiano in ungrated
blocks is excellent; it’s not cheap, but pregrated “parmesan” rapidly becomes sawdust.]

Pizza Margherita: Use a cup of tomato sauce. Halfway though add a cup of mozzarella. After
taking it out, sprinkle with a tablespoon of parmesan and plenty of fresh basil leaves.

Mushroom Pizza: You need to sautée about 8 oz of sliced mushrooms for this one, or if you're
clever you can roast them on a baking sheet while another pizza is cooking, then slice them
thin. Spread 1 C tomato sauce on the pizza, top with mushrooms and some minced fresh
sage, and bake. Halfway through, add about a half cup of shredded fonti na cheese. Top with
a couple of tablespoons of parmesan when it comes out.



