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BREFALE

Firet Editicn - Hovember (984

This booklet has been prepared to share the joy of gourket pirig
Jecret and recipe credits ge 3 me, my teacher Carmen Jonns {in
relation), and various coskbosks,

Second Edition - February 1988

The guest for the perfact pizza 1s endless, bul 111 cdoe,  te
eating pizaa vat in Housion, try Pizearia tiw al Y491 Wesllmauer
{Westhelper at Hillorefi), Birreporetti's in bhe sunv Liwh vy th
Aligy Thealer (+9 cther locations), Star Przza ol 2100 Nictnik (o
Greenbriar, north of S0 Freeway), and Nino's at 2007 W. [l lus.
I've had the pizza at the Tirst three and the other 1 ome- hhly
recommended. For good pizza in the NASA-Bay area, ! qu Lv Hario's
in Websier,

Third Edition - Mav 1990

The Housion Fost top-rated pirzaria, Fuzzy's Pizia, abt BX futnine
{one block south of [-10) has evcellent vegetarian pizca wilh
shele-wheal crust. California-style pizza has made it o fhostin
at Carrabba'’s &b 3115 Kirby, fnd ['m still trying te decude how to
reconfigure our kitchen with a wood-burming brick oven so [ ran
make cons really authentic pizza,

Coye Mac Jomes, Pizza Luver



THE HISTORY OF PIZZR*

Considerad s pessani's meal in ltaly for centuries, =medern pizza is
attributed to baker Raphael Espusito of Maples, who in 1089 created
3 piz7a especially for the visit of [taliar King Usbsrto and Queen
Rargharita, The pizza, named Pizza Margharita, was very patriotic
and resembled the Ifalian flag with its colers of red ({oralpesi,
white (mozzarella cheese), and green (basil), Pizza Hargharitz got
rave reviews and cet the standard by which our msdern pizza
evelved. Actwally, the idez of using bread as a plate came from
the Greeks, who ate flal rpund bread (glakuntoes) baked with an
assoriaent of toppings. The tomate rame to Italy from Mexico and
Peru through Spain in the 14th century as an ornanental plant first
thougnt te be poisenous. Tvue mozzarella cheese is made frem the
nilk ¢f the water buffzlo imported from India fo the Iialian reqios
of [ampagna {Naples) in the 7th cemtury. Bo the Nespoelitan baker,
45 the saying goes, put it all together,

Pizza migrated to fimerica with the Italians. Ths first U.5.
pizzaria opened 1a 1903 in BYC, but 1t wasn't until after WWID when
returning 61's created a nationwide demand for the pizza they hed
eaten and loved in Italy that pizza went public. My first
vecollection of pizza is hovenade “bex” pizza (Chef Boyardee) with
canned plzza ssuce, hanburger meat, and parmesan cheese, and |
loved it. In the late [730's, Shakey's and various other mass
produsticn pizza perlers appeared.

Pizza in this day and age is net linited to the flat round type,
it's alse stuffed pizra, deep-ich pizza, pizza pockets, pizzs
turpovers, rolled pizza, pizze-on-a-stick, eic., all with
conbinations of sauce and toppings limited cnly by ona's
inventiveness. Hewever, the best pizza still comes from the
individual pizzaiele, & pizza haker, whe prepares his yeast dough
ard ingrediants fresh daily and heats his brick oven for hours
before baking the first pizza.

¥ piz' za, m, {It.), A large open pie sade typically of thinly
relled bread deugh spread with 2 spiced misfure (as of tpaatpes,
cheese, ground seat, garlic, oil) and baked.
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FIZZA SECRETS

Fizza is not difficult $o zake. 1% fan be as simple or as coepler
as vou want to make 1t. DBoth approaches cam preduce surress. The
simpler approach would be fo werk with prepatkaced ingredients
versys the more lime-consuming appreach of starting with fresh and
scraich ingredients. Either way, three basic factors agply for
goed pizra:

I. Camstruct cerrectly - crust, sauge, cheese, and toppings

11, High tesperature - bake at 500°+ F

[11. Pre-bake crust & minutes

Erust Secreis:

a. Use high-gluten flour (Pillsbury Bread Flewr or Gold Medzl
Eetter For Bread!)

b. Fre-hake crust for J sinules o prevent spguiness from
ingredients

€. Bake on pizza stonz or baking tiles for crisper crust

¢, Spal pre~baked frust with Crisco after couling and then add
saure/toopings if preparing ahead or freezing

Sauce Serrets:
a. Intzasity of sauce cap be adjusted by the ameunt of garlic and
peprercorn used
b, "Bite" of sauce can be controlled by adding [talian vinegar
(7% acid} or Balsamic vinsger
€. Croshfcrack whele peppercorn - do not grind

Cheese Secrets:
2. Use whole #ilk cheeses - smeather meiting and richer tasting
k. Try different cheeses - monterey jack, provelene, chevre,
fontina, etc.
C. Use cheese mittures - for exanple, 2 parts mozzarella, @ paris
menterey jack, and | part provelone

Toppings Secredss »

8. Buy fresh and prepare yourself - use fresh vegetables and
ferbs, if availabla

b. Rub dried herbs Gelwsen your hands fo relgase flaver oils

£, Thoreughly drain any topping thal would add meisture to
grevent sogginess

d. Hsp extra virgin elive o011 {expensive, bul Lhere 15 a
difference
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PIZZ# DOUGH

¢ tablespoons salt

V13 quarts ware waber

2 oz, set veast (/3 of .6 oz package!

5 1bs. high gluten bread flour

$/2 cup olive oil .

To greparer Bissclve salt in wars water and selt yeast in sase,
fdd viive cil, then flour to water until medium stiff dough is
toreed. Turn gut and knead until saooth (by hand 20 fo 23 sinptes,
by machine {5 minutes). Flace in large, lightly greased bowl,
cover with cleth, and let rise 43 ainules, Punch dusn asd separate
inte portiens for individual crysis (7 cz. for 8% erust, 5 oz, for
13* rrust, 20 oz, for B0" crust). fs each porbion is prepared,
wrag 1enediately in plasbic wrap and refrigerate, while keeping
tulk dough covered with clefh. Refrigerate dough portions fer ad
ieast 3 hours before baking., This recipe makes 7 fe 8§ 13" cCousts,

To take: Take ar 1ndivigual dough poriion and spread by hand {or
by throwing} on greased pizza pan. Prebake crust in het D00 F
aven for & minutes before adding sauce and teppings.

Whole Whest Crusts Replace & cups high gluien flour with 3 142
cups whole wheat flour and 1/2 cup wheat gers,



FIZZR SALLE |
{COOKED)

4 tablespoons olive pil

1 large onion, chopped

6 large cloves garlic, minced

€ lbs. veal soup bone

€ 28 vz, cans peeled tomatses iProqresse]
1 12 o2, can tomato paste {Contadina)

2 tablespoons chopped parsiey

2 bay leaves

1 teaspson hasil

¢ teaspoons oregann

1/2 teasporn red pepper flakes

2 teaspoons salt

I tabiespoen whele peppercera, cracked

1 tablesponn Italian or Balsamic vinegar {opticnal)

Hezt uiive oil in large pan. AZd onion and garlic and saube until
transparent. Add soug tone (irim ewress fat) and Brows irareful
not {o barn garlict, Add tomatues {puree in blerder firstl, tomats
paste, and rest of seasominge. Cover and led cimmer for fie
kours. Uncover and ook for another 1 1/ hours skile sfirring
vecasionally. Reeove bay leaves and soup bone and flake mest from
bore and chop and return meat be sasca, Add vinegar to add “hite"
to sauce, This is encugh sauce for 7 te 8 137 plzzas,

PIZZ8 SRUCE 11
(GNCDOKED)

i teaspoon saltf

2 te3spoons oregano

314 feaspoen garlic powder

374 teaspoon hiack BEPPETEGT R, Crushed

2 teaspoons grated parmesan cheace

1 28 ox. canm rrushed tosatoss tFrogresss)

3oz, tomate paste (/% of 6 0z. can Contading)

¥ix ingredients and refrigerate evernight before veing. This is
enzugh sauce for & to 7 13" pizzas.



FIZZR MRAGHARITA

| 28 ez. can peeled {omatves (Progressel, drained and soedsd
& tablespoens olive oil

1/2 teaspoon salt

P 13" prebaked pizza crust

3/4 1k, shredded mozzarelle cheese

I teaspoon Dasil

146 ryg shredded parmesan cheess

olive oil

Cut tomatees into chunks and cock In covered sauce pan with olive
oil ant salt for 2 minutes, then uncovered fer 5 sinutes, Irain
and tool.  Brush hot prebaked pizza crust with olive oil. TJep
trust with mozzarella chease, toaatoes, pariesan cheese, and basil.
Drizzie with elive cil, Bake in het 500° F oven on pizza stone for
19 $o 13 minutes until cheess ic melted ané crust is golden brown.
fearve fros oven and cool 2 to 3 minutes hefore ruifing into wedges
ang serving.



RING PIZZH

137 unbaked pizzs dough round

t red, yellow, and green hell pernars
3 tablespoons nlive il

142 1b, fontina theese, shrodded
clive ¢il

Put fist inte center of snbaved pizza round 1o creste a “denut” or
Ting. FPrebake ring in hot Side for 5 winutes, Cut seeded bell
PRppers into sirips and saute in olive cil. Brush hat prebaked
pizza crust with olive pil, Top crust with fenting cheese and bell
REQRETS and drizzle with elive ¢il. Bake in het S00° F BYED D
pizza stone for 10 to 15 minutes unti) cheese is aelted and crust
is qulden brown. Remove from oven and cooi 2 to 3 minutes befpre
tutting inte wedges and serving,

o



FEFFERGNE PLE2h

1 13" prehated pizza crust

3/% cup picza sauce

3/% 1p, shredded mozzarella chesse
cliva ail

pepperant slices

Using hot prebaked pizza crusk, brush crust rim with olive oil and
lightiy =auce. Top crust with mozzareila cheese and driczle with
clive pil. Bake in hot 300° F oven on pizee stone for 10 to 15
minstes unt1l cheese ic selted and crust is golden brown. Remove
fron ceen, add peppevoni slices, and ceol 2 to 3 minetes pefore
cutting imto wedges and serving.



PIZZ4 FALERWD

1 13" prehaked pizza crust

3t4 1h. chredded mozzarella cheesze

I tablesporn herbs {basil, parsiey, marjeram mixturel
4 tablesprons olive oil

P 2 ez, can amchovy flat filets, drained

10 to 13 whole pitted black olives, halved

ground peppercurn

rlive oil

Marinate cheese with oil aad herbs at room temperature fur | hnwr.
Brush het prebaked pizza crust rim with plive o1l, Top crust with
ps2zarella cheese, anchovies, and black olives. Pepper te taste
and drizzie with olive sil. Bake in hot 500° F oven en pizza stone
for 10 to 13 minutes wnlil cheese is selied and crust is gelden

brown. Remove from oven and cool 2 to 3 einutes before cutting
ints wedges and serving.

-
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ITALIAY GAUSAGE AND ONION PIZZA

1 13" prebaked pizza crust

3/% 1b, Italian sweet causage links
! large vrion, thinly skiced

2 tablpspoons olive bil

% wz. fresh mushreoms, quarterad
/2 cup pizza sauce

1/4 cup paraasan cheese

slive ail

Cook sausage links in skillet wntil no longer pink in cenler. In
ssucepan, coek onisng im oil uetil soft. Add mushrooms and cook §
miruies. [Drair sausags and slice disgenally, Brush hot probaked
pizza crust rip with slive oil and lightly savce, Top crust with
tnien misture, sausage, and parmesan cheese, Brizzle with slive
oil. Bake in hot 300° F oven on pizza stone for 10 ¢ 15 minutes
until cheese is melted and crust is goiden brown. Reeove from oven
and oot £ to 3 minutes before cytting into wedges and serving,



DEEF-DISH STUFFED F12ZA

1 14" prebaked deep-uish pizza Crust

1 14" upbaked pizza dougk round

1 /2 cups pizza sauce

1 /2 1bs, shredded moizarella cheese

1/2 cup shredded parmesan cheese

1728 1b. sweet Italian sausage, browned/crusbled and draired
1/2 cup small pepperocnil pleces

E/3 cup sliced black olives

£/3 cup sliced green slives

172 package frozen chopped spinach, thawed and drained
I tablespoon chopped parsliey

1 feaspoon preganc

{ large tumate, peeled and sliced thin

vlive il

In large bowt mix together kalf of as:zarella cheese and all of the
parEesan cheess, sausage, pepperuni, spinach, olives, arnd
seasonings. lsing the hot prebaked pizza crust in & deep-dish pan,
Tightly sauce and add mixture of toppings. Place dongh reand on
top and seal edge with water. Bruosh top unbated crust riam with
olive oil and lightlv saure. Bake in hot 375° F oven for 3¢
minutes. Hemove frop pven, pat other half of go2zarella cheese on
tup and arrange tomate slices on top of cheese. Relurn te oven and
bake for an additiemal 14 to 13 minetes until top cheese is selted
and sfarts t¢ brown. FResove from overw and coel 5 te 7 minutes
befere cutting inte wedges and serving.



VEBETARIAN PI2ZA

1 12" grebaked whole wheat pizza crust

374 rup pizza sauce

I large tenato, peeled ang sliced

I green bell pegper, seeded and siiced in rings

174 cup sliced black olives

I'Jav 16 0z.) marinaied artichoke hearts, draired ard fuartered
{ cug broccoli flowarets

1/2 rup shredded parnesan thesse

112 1h. shredded wontersy jack cheese

1 cap alfalfa sprouts

Using hot prebaked whole whaat pinzz crust, Lightly ssuce, Add
green pepper, olives, artichoke, and brocroli, Avrange sliced
torato halvas around peripefer, Top crust with paraesan cheese
then mamderey jack cheese. Bake in hot 500° £ pven on pizza signe
for 10 te 15 minutes sntil cheeze is reited and segins ta bubble,
Resove from oven and coel € to 5 minutes. Barpish with alfalfg
sprouts around perimeter before cutbing into wedges and serviag,



SALZONE

2 10" unhaked pizza deugh rounds

rlive eil

{72 tup pizza sauce

142 1b. shrodded sozzareils cheese

i/4 1B, ricetta cheese

173 10, sweet Italian sausage, broweed/cruabled and drained
! tablpsposh chives

1 tablespoon basil

In a bowl iy together mezzarella cheese, ricotia cheese, sausage,
chives, ard basil, Place one pizza round oh a pizza peel sprinkled
with cornpeal. Duickly de the following to prevent the dough from
sticking 1o the geel. Lightly saure /2 rircle ane within 1° of
gige of pizza reund, Add 172 of nixture and fold over amd g4l
sdge nith cold water to form a stuffed half circle. Doubie seal by
folding bottos crust over top edge and then pressing edge with fork
tynes, Make three slits in fop crust with knife and brush with
plive pi}. Bake in hot 5007 F oven en pizza stene for 15 ninctes
until rrust is golden brosn. Resove from oves, coal S to 7 sinutes
and gerva,
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FOUR CHEESE FIZZR

b 13" prebaked pizra crust

vlive o1l

ir4 1b. shredded merzarells cheese
1/% 1b. shredded menterey jack cheese
174 cup shredded paraesan cheesa

1/4% 1b. chevre cheese, cruabled

L/% minced scallions

i teaspoon oregane

1/2 teaspoon basil

Brush hot prebaked pizza crust with olive oil. Mix mozzarella and
menterey jack cheeses and fop trust. Aise top crust with
scallions, parmesan cheess, then chevre cheesa, Sprinkle with
oreganc and hasil. Bake in hot 300°  uven on pizza stene for 10
tn 13 minutes until cheese is melted and crust is golden brown.
Remove from oven, cool & fo 3 minutes before cutting into wedges
and serving.



HBUVELLE FIZ2R

! red fell pepper, seeded and sliced in viugs
t/¢ cup [tatian dressing

b cug elive pil

2 cleves garlic, peeled

t/4 teaspesn eregane

L/4 teaspoan basil

172 teaspoon chepped parsley
{74 tesspoon marjorae

174 teaspoen red pepper flakes
t/4 teaspron ground peppercarn
pinch of salt

! 13" prebaked pizza crust

{72 1b. shredded fentina cheese
1/3 th, chevre cheese, crunbled
olive il

Stess bell pepper rings for 5 ainutes, then sarinate in [taliaa
dressing while doing $he fellowing preparation.  Cosbine sil,
garlic, and seasonings in blender and pures for “white" sauce,
Sauce het prebaked pizze crust. Top crust with fontina cheese,
then chevre cheese. Drain bell pepper tings and arrangs oo top.
Brush crust ris with elive eil. Bake In hot 304 F pven en pizia
store for $0 12 15 ainutes until cheese is aelted and crust is
gelden brows. Ramove froa oven and cool 2 te 3 minutes befers
eutting into wedges and serving.
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MONTEREY P17

174 cup salad oil

£ tloves garlic, peeled

174 teasporn pregane

172 teaspoon ground cumin seed

114 teaspoen ground peppercorn

I74 taaspoen salt

1 13" prebaked pizza crust

376 1b. shredded monterey jack cheese
Lfh cup sour creas

174 cup sliced jalapeno pepper

174 eup dited tomate

174 teasppen whole peppercern, cracked
rlive oil

Combine salad oil, garlic, and seasonings in blender and pures for
‘white" sauce, Sawce hot prebaked pizza rrust. Add monterey jack
chezse and doilop with sour cream. Top with jalapens pepper slices
and temato and sprinkle with cracked peppercorn, Brush crust rie
with olive oil. Bake in hot 509° F oven on pizzz stene for 10 to
13 minutes until cheese is melted and rrust is geldes brown,

Keaeve from oven and cool B tr 3 minutes befere cutting intn wedges
and serving.



CALIFORNIS PIZZ

{ £37 prebaked pizza crest

1/2 4. shredded apzzarella cheese

I jar {4 oz.) marisaied artichoke hearts, drained and guartered
143 1b. chevre chesse, crusbled

2 garlic heads, roasted {1 hour at 425 in heavy oill

elive g1l

Brash hat prebaked pizza crust with clive o1l Top crust with
#ozzarella cheese, artichoke hearts, chavre rheese, and peeled
roasted qarlic cloves. Drizzle with olive pil, Bake in hot S00° F
sven on pizza stone for §0 o 12 minutes until cheese is aeltzd and
erust is golden brown. Aeapve from even end cool 2 o 3 sinutes
before cutting inte wedpges and serving,
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