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Neapolitan-Style Pizza Dough
The original in pizza – simple ingredients and patience  

add up to a delicious pizza base.

Makes dough for two 10- to 12-inch pizzas

1 	 cup water, room temperature 
21/2	 cups bread flour
11/2	 teaspoons kosher salt
1	 teaspoon instant or active dry yeast*
	 Pinch granulated sugar (optional); see tip below

1.	 Put the water in the mixing bowl of a stand mixer fitted with 
the dough hook. 

2.	 Add the flour, yeast, and sugar if using. Turn the stand mixer  
on to the lowest speed, and mix until a ball of dough forms.

3.	 After the mixture forms a ball, continue to knead on the lowest 
speed for 10 minutes.

4.	 Transfer the dough to a large stainless-steel bowl and cover 
with plastic wrap. Allow to ferment at room temperature for 
about 4 hours.

5.	 Divide the dough into two equal portions, and shape each into 
a smooth, rounded ball. Place the dough in a clean bowl with 
enough room for each piece to expand without touching. Cover 
tightly and refrigerate for at least 24 hours and up to 3 days.

6.	 When ready to use, remove from the refrigerator and let sit at 
room temperature at least 1 hour before shaping into a crust.

	 Insider's tip: Although not a traditional ingredient, a pinch of 
sugar gives your pizza optimal "leopard spotting" when baked.

	 *If using instant yeast, prepare as this recipe is written. If using 
active dry yeast it must be proofed in warm (105°F-110°F)	
 water first. Sprinkle the yeast into the warm water and once it 

gets foamy, it is ready to use. All other dry ingredients can be 
mixed as written above.

Nutritional information per serving (based on 16 servings): 
Calories 129 (0% from fat) • carb. 28g • pro. 4g • fat 0g • sat. fat 0g 

chol. 0mg • sod. 401mg • calc. 1mg • fiber 1g

New York-Style Pizza Dough
The addition of olive oil creates a nice balance between crunch and 

chew, both characteristic of a classic New York pie.

Makes dough for two 10– to 12-inch pizzas

1	 cup water, room temperature 
1	 tablespoon olive oil
21/2	 cups plus 2 tablespoons bread flour
11/2	 teaspoons kosher salt
1	 teaspoon instant or active dry yeast*
1 	 teaspoon granulated sugar or honey**

1.	 Combine the water and olive oil in a 2-cup liquid measuring cup.

2.	 Put the bread flour, salt, yeast, and sugar in the work bowl of a 
food processor fitted with the chopping blade. Process briefly 
to mix, about 10 seconds.

3.	 With the machine running, pour the liquid through the feed 
tube, only as fast as the flour will absorb it. After the mixture 
forms a ball, process the dough to knead for an additional 45 
seconds.

4.	 Transfer the dough to a stainless-steel mixing bowl and cover 
with plastic wrap. Allow to ferment at room temperature for 
about 4 hours.

5.	 Divide the dough into two equal portions, and shape each into 
a smooth, rounded ball. Place the dough in a clean pan with 
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enough room for each piece to expand without touching. Cover 
tightly and refrigerate for at least 24 hours and up to 3 days.

6.	 When ready to use, remove from the refrigerator and let sit at 
room temperature at least 1 hour before shaping into a crust.

	 *If using instant yeast, prepare as written. If using active 
dry yeast, it must be proofed in warm (105°F-110°F) water 
first. Sprinkle the yeast into the warm water, along with the 
sugar, and once it gets foamy, it is ready to use. All other dry 
ingredients can be mixed as written above.

	 **Honey is a great alternative to sugar in pizza dough. If using, 
add to the recipe with the liquid ingredients.

Nutritional information per serving (based on 16 servings): 
Calories 80 (10% from fat) • carb. 16g • pro. 2g • fat 1g • sat. fat 0g 

chol. 0mg • sod. 222mg • calc. 0mg • fiber 0g

Thin and Crispy Pizza Dough
Rolled out thin, this dough works for any style  

of thin and crispy pizza.

Makes dough for two 10- to 12-inch pizzas

¾	 cup water, room temperature
3	 tablespoons olive oil
21/2	 cups bread flour
1	 tablespoon granulated sugar
1	 teaspoon kosher salt
3/4	 teaspoon instant or active dry yeast*

1.	 Combine the water and olive oil in a 2-cup liquid measuring cup.

2.	 Put the flour, sugar, salt, and yeast in the work bowl of a food 
processor fitted with the chopping blade. Process briefly to mix, 
about 10 seconds.

3.	 With the machine running, pour the liquid through the feed 
tube, only as fast as the flour will absorb it. Once the mixture 
forms a ball, process the dough to knead for an additional  
45 seconds.

4.	 Transfer the dough to a stainless-steel mixing bowl and 
cover with plastic wrap**, or put in a resealable plastic bag. 
Refrigerate at least overnight and for a maximum of 3 days.

5.	 When ready to use, remove from the refrigerator and let sit 
at room temperature for at least 1 hour. Divide the dough into 
two equal portions, and form each into a smooth, rounded ball. 
Place each piece of dough into an individual bowl and cover 
with plastic wrap.

6.	 Once doubled in size, the dough is ready to use for a pizza crust.

	 *If using instant yeast, prepare as written. If using active dry 
yeast it must be proofed in warm (105°F-110°F) water first. 
Sprinkle the yeast, into the warm water, along with a pinch  
of the sugar, and once it gets foamy, it is ready to use.  
All other dry ingredients can be mixed as written above.

	 **For best results, an overnight rest is highly recommended. 
However, dough can be used after kneading with an hour rest 
at room temperature. Watch as it bakes; with a short rest it 
may puff up too much. If so, remove and pierce the bubbles to 
deflate and return to finish baking.

Nutritional information per serving (based on 16 servings): 
Calories 90 (26% from fat) • carb. 15g • pro. 2g • fat 3g • sat. fat 0g 

chol. 0mg • sod. 148mg • calc. 0mg • fiber 0g
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Deep-Dish Pizza Dough
This dough is ideal for Detroit-style or other deep-dish pizzas.

Makes dough for 1 deep-dish pizza

3 	 cups bread flour
1½ 	 teaspoons kosher salt
1 	 teaspoon instant or active dry yeast*
11/4 	 cups water, room temperature
 
1.	 Put the flour, salt, and yeast in a large mixing bowl. Whisk to 

combine. Pour the water over the dry ingredients. Using your 
hands or a bowl scraper, work the ingredients to form a dough. 
Knead a few more times, and then cover and let sit at room 
temperature for at least 16 or up to 24 hours. 

2.	 Fold the dough over a few times, then use in your favorite pan-
pizza style. 

	 NOTE: This recipe can be made in a food processor or stand 
mixer; see tips on page 7.

	 *If using instant yeast, prepare as written. If using active dry 
yeast, it must be proofed in warm (105°F-110°F) water first. 
Sprinkle the yeast into the warm water and once it gets foamy, 
it is ready to use. All other dry ingredients can be mixed as 
written above.

Nutritonal information per serving (based on 8 servings): 
Calories 154 (0% from fat) • carb. 33g • pro. 5g • fat 0g • sat. fat 0g  

chol. 0mg • sod. 401mg • calc. 1mg • fiber 1g

Focaccia or Sicilian Pizza Dough
In addition to making a delicious focaccia, this dough is a great 

base for Sicilian or Grandma-style pizzas.

Makes 1 pan focaccia or Sicilian-style pizza

2½ 	 cups bread flour
2	 teaspoons kosher salt
1	 teaspoon granulated sugar
1	 teaspoon instant or active dry yeast*
1	 teaspoon olive oil 
1	 cup plus 3 tablespoons water, room temperature

1.	 Put the flour, salt, sugar, and yeast into a large mixing bowl. 
Whisk to combine. Pour the water over the dry ingredients. 
Using your hands or a bowl scraper, work the ingredients to 
form a dough. Knead a few more times, and then cover and let 
sit at room temperature for at least 2 hours or up to 12 hours. 

2.	 Fold the dough over a few times, then use in your favorite 
focaccia or Sicilian or Grandma-style pizza. 

	 NOTE: This recipe can be made in a food processor or stand 
mixer; see tips (page 9).

	 *If using instant yeast, prepare as written. If using active dry 
yeast it must be proofed in warm (105°F-110°F) water first. 
Sprinkle the yeast into the warm water, along with a pinch of 
the sugar, and once it gets foamy, it is ready to use. All other 
dry ingredients can be mixed as written above.

Nutritonal information per serving (based on 8 servings):  
Calories 139 (8% from fat) • carb. 28g • pro. 4g • fat 1g • sat. fat 0g  

chol. 0mg • sod. 534mg • calc. 1mg • fiber 1g
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Gluten-Free Pizza Dough
Simple gluten-free dough acts as the perfect blank canvas  

for pizza lovers avoiding gluten. Roll it thick for a softer crust  
or thin for thin and crispy.

Makes dough for two 10-inch pizzas

¾	 cup rice milk, room temperature
¼ 	 cup olive oil plus more for the pan
¾	 cup brown rice flour plus more for dusting
¼	 cup oat flour
½	 cup arrowroot starch
½	 cup potato starch
1	 teaspoon kosher salt
1	 teaspoon xanthan gum
1	 teaspoon instant or active dry yeast*

1.	 Combine the rice milk and olive oil in a 2-cup liquid 
measuring cup.

2.	 Put the rice and oat flours, arrowroot, potato starch, salt, 
xanthan gum, and yeast in the work bowl of a food processor 
fitted with the chopping blade. Process briefly to mix,  
about 10 seconds.

3.	 With the machine running, pour the liquid through the feed 
tube, only as fast as the dry ingredients will absorb it. Once 
the mixture forms a ball, process the dough to knead for an 
additional 45 seconds.

4.	 Transfer the dough to a stainless-steel mixing bowl and cover 
with plastic wrap. Allow to rest at room temperature for at 
least 2 hours.

5.	 Divide the dough into two equal portions. The dough can be 
used immediately or wrapped and stored in the refrigerator for 
up to 4 days.

To bake:

1. 	 When ready to use, preheat pizza oven to 500°F. Dust work 
surface with rice flour and roll dough into an 8- to 9-inch circle 
or square, ¼ inch thick for a thinner, crispy pizza and ½ inch 
thick for a thicker, more chewy one. Oil the deep dish pan well 
and put the dough into the pan. 

2. 	 Top as desired (any pizza recipe can easily be used with this 
gluten-free crust). 

3. 	 Bake in pizza oven until crust is golden and cheese is melted  
(if using), about 10 minutes for thin crust and about 12 to 13  
for thick.

	 *If using instant yeast, prepare as written. If using active dry 
yeast, it must be proofed in warm (105°F-110°F) water first. 
Sprinkle the yeast into the warm water, along with a pinch of 
the sugar, and once it gets foamy, it is ready to use. All other 
dry ingredients can be mixed as written above.

Nutritional information per serving (based on 16 servings): 
Calories 76 (44% from fat) • carb. 10g • pro. 1g • fat 4g • sat. fat 1g 

chol. 0mg • sod. 142mg • calc. 24mg • fiber 0g



17

Parmesan Cauliflower Crust
This cauliflower crust is a perfect alternative  

for gluten-free pizza fans.

Makes crust for 1 pizza

1 	 tablespoon olive oil 
1 	 head (about 1¼ pounds) cauliflower, cut into 1-inch florets  
4 	 ounces (about 1 cup) grated Parmesan 
¾ 	 cup almond flour 
1 	 large egg  
½ 	 teaspoon onion powder 
½ 	 teaspoon garlic powder 
½ 	 teaspoon dried oregano 
½ 	 teaspoon kosher salt 
¼ 	 teaspoon freshly ground black pepper 

1.	 Preheat pizza oven to 500°F. Brush the deep dish pan with the 
oil and set aside. 

2.	 Insert the chopping blade into the work bowl of a food 
processor. Add the cauliflower and pulse 5 to 6 times to break 
up, and then process on High until finely chopped. Transfer to 
a microwave-safe bowl. Microwave the cauliflower until tender, 
about 5 minutes. Let cool for 10 minutes. 

3.	 Once cool, transfer cauliflower to a large bowl lined with 
cheesecloth. Using the cheesecloth, squeeze the cauliflower to 
remove as much liquid as possible. (Take your time with this 
step—it will help ensure a crisper crust.) 

4.	 In a medium bowl, combine the cauliflower, Parmesan, 
almond flour, egg, onion powder, garlic powder, oregano, salt, 
and pepper. 

5.	 Transfer the cauliflower mixture to the oiled deep dish pan. 
Press evenly along the bottom of the pan.  

6.	 Bake until golden-brown and slightly firm, about 18 minutes. 
Cool slightly. 

7.	 This crust can now be used as a traditional pizza crust. Top 
with your favorite pizza toppings and return to the oven to 
finish cooking. 

Nutritional information per serving (based on 8 servings): 
Calories 106 (58% from fat) • carb. 4g • pro. 7g • fat 7g • sat. fat 2g  

chol. 22mg • sod. 270mg • calc. 127mg • fiber 2g

Naan Pizza Crust
The main difference between traditional pizza dough  

and naan is that naan includes dairy, resulting in a crust  
with a much softer texture.

Makes dough for 2 pizzas

½ 	 cup water, room temperature 
2	 cups bread flour 
1 	 teaspoon instant or active dry yeast* 
½ 	 teaspoon granulated sugar 
¾	 cup sour cream or whole-milk plain Greek yogurt 
2 	 tablespoons extra-virgin olive oil 
¾ 	 teaspoon kosher salt 
	 Unbleached all-purpose flour, for dusting

1.	 Put the water into the bowl of a stand mixer. 

2.	 Attach the dough hook to the mixer. Add the flour, yeast, sugar, 
sour cream or yogurt, olive oil, and salt to the bowl. Mix on low 
to combine the ingredients, then increase the speed to medium 
and knead until smooth, about 5 minutes. The dough should be 
soft and spring back to the touch. 

3.	 Cover the bowl and let dough rise in a warm, draft-free place 
until doubled in volume, 1 to 1½ hours. Line a large rimmed 
baking sheet with parchment paper. 
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4.	 Transfer the dough to a lightly floured surface and punch 
down. Divide the dough into 2 equal pieces. Roll each piece 
into a ball and place on the parchment-lined baking sheet. 
Cover with plastic wrap and let rise until doubled in size, 
about 45 minutes. 

5.	 Preheat the pizza oven with the pizza stone on the rack to 500°F. 

6.	 On a lightly floured surface, flatten each ball into a 12-inch 
round 1/4 inch thick. Top with desired toppings and bake in  
the preheated pizza oven until crust is golden and crispy,  
about 5 minutes.

	 *If using instant yeast, prepare as written. If using active dry 
yeast, it must be proofed in warm (105°F-110°F) water first. 
Sprinkle the yeast, into the warm water, along with a pinch of 
the sugar, and once it gets foamy, it is ready to use. All other 
dry ingredients can be mixed as written above.

Nutritional information per serving (based on 16 servings): 
Calories 117 (26% from fat) • carb. 17g • pro. 4g • fat 3g • sat. fat 1g  

chol. 2mg • sod. 153mg • calc. 4mg • fiber 1g

Simple Pizza Sauce
This no-cook sauce comes together in seconds  

with a food processor.

Makes about 3-1/2 cups

1	 28-ounce can whole peeled tomatoes
1	 tablespoon extra-virgin olive oil
1	 garlic clove, peeled
6	 fresh basil leaves
½	 teaspoon kosher salt

1.	 Put the tomatoes and all juices, olive oil, garlic, basil, and 
salt in the work bowl of a food processor fitted with a metal 
chopping blade. Process until smooth, about 1 minute.

2.	 Use immediately or store in an airtight container in the 
refrigerator for about a week.

Nutritional information per serving (1/2 cup): 
Calories 41 (61% from fat) • carb. 5g • pro. 1g • fat 2g • sat. fat 0g  

chol. 0mg • sod. 557mg • calc. 28mg • fiber 1g

Basil Pesto
Pesto is an alternative yet delicious pizza topping, especially when 

paired with fresh garden tomatoes for the ultimate taste of summer.

Makes about 11/2 cups

2	 ounces Parmesan, cut into ½-inch cubes
1	 garlic clove, peeled
¼	 cup pine nuts, lightly toasted
4	 ounces fresh basil leaves, about 3 cups
¼	 teaspoon kosher salt
½ 	 cup extra-virgin olive oil
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1.	 Insert the chopping blade in the work bowl of a food processor. 
With the machine running, drop the Parmesan and garlic 
through the feed tube to finely chop.

2.	 Add the pine nuts and pulse 5 to 6 times to chop. Add the  
basil and salt, and pulse 10 to 12 times to chop. Scrape the 
work bowl.

3.	 With the machine running, add the olive oil in a steady stream 
through the feed tube. Process until combined.

4.	 Transfer the pesto to a glass jar or airtight container; tap to 
remove air bubbles and even out the surface. Cover the surface 
directly with plastic wrap and refrigerate. The pesto will keep for 
5 days in the refrigerator, or it may be frozen for up to 2 months.

Nutritional information per serving (2 tablespoons): 
Calories 120 (90% from fat) • carb. 1g • pro. 2g • fat 13g • sat. fat 2g  

chol. 3mg • sod. 121mg • calc. 74mg • fiber 0g

Spring Pea Pesto 
This pesto is somewhat thick, making it perfect for a pizza topping. 

To use it as a pasta sauce, thin it with a little water.

Makes 1¾ cups

1 	 garlic clove, peeled
1 	 ounce Pecorino Romano, cut into 1/2-inch cubes 
1 	 10-ounce bag frozen peas, thawed  
¼ 	 cup fresh basil leaves
1 	 tablespoon pine nuts
½ 	 teaspoon grated lemon zest 
½ 	 teaspoon kosher salt, plus more to taste
	 Pinch black pepper, plus more to taste
1/3 	 cup olive oil 

1.	 Insert the chopping blade in the work bowl of a food processor. 
With the unit running, drop the garlic through the feed tube 

and process until finely chopped. Add the cheese and pulse 4 
to 5 times to roughly chop, and then process until finely grated. 

2.	 Add the peas, basil, pine nuts, lemon zest, salt, and pepper. 
Pulse to roughly chop. Scrape down the sides of the bowl. With 
the machine running, add the olive oil in a slow, steady stream 
through the feed tube, processing until combined, about 1 
minute. 

3.	 Scrape down the sides of the work bowl. Process a bit of water 
into the mixture for a thinner pesto. 

4.	 Transfer to a glass jar or airtight container; tap to remove air 
bubbles and even out the surface. Cover the surface directly 
with plastic wrap and refrigerate. The pesto will keep for 5 days 
in the refrigerator, or it may be frozen for up to 2 months.

Nutritional information per serving (2 tablespoons): 
Calories 77 (74% from fat) • carb. 3g • pro. 2g • fat 6g • sat. fat 1g  

chol. 2mg • sod. 135mg • calc. 1mg • fiber 1g

Pistachio-Arugula Pesto
Ready in under 5 minutes, this versatile pesto is delicious baked  

on a pizza, spread on a sandwich, or tossed on pasta.

Makes about 2 cups

1 	 ounce Parmesan, cut into ½-inch cubes 
¼ 	 cup lightly salted pistachios 
2 	 garlic cloves, peeled 
2 	 cups baby arugula, packed 
1 	 tablespoon fresh lemon juice 
1 	 teaspoon grated lemon zest 
½ 	 teaspoon kosher salt 
¼ 	 teaspoon freshly ground black pepper 
¼ 	 cup olive oil; more as needed 
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1.	 Insert the chopping blade in the work bowl of a food processor. 
Add the cheese, nuts, and garlic, and process on High until 
roughly chopped, about 10 seconds. 

2.	 Add the arugula, lemon juice, lemon zest, salt, and pepper; 
pulse 10 to 15 times to chop. With the machine running, add 
the olive oil in a slow, steady stream through the feed tube, 
processing to combine and form an emulsion, about 1 minute. 
Scrape down the sides of the work bowl. For a thinner pesto, 
process with additional oil or water. 

3.	 Transfer the pesto to a glass jar or airtight container; tap to 
remove air bubbles and even out the surface. Cover the surface 
directly with plastic wrap and refrigerate. The pesto will keep for 
5 days in the refrigerator, or it may be frozen for up to 2 months.

Nutritional information per serving (1 tablespoon): 
Calories 25 (84% from fat) • carb. 0g • pro. 1g • fat 2g • sat. fat 0g  

chol. 1mg • sod. 56mg • calc. 14mg • fiber 0g 

Margherita Pizza 
So simple yet so delicious—this pizza is a classic for a reason!

Makes one pizza 

8 to 10 	 ounces prepared pizza dough (we recommend Neapolitan-	
	 style [page 13]), room temperature for at least 1 hour 

	 		 Unbleached all-purpose flour, for dusting 
3 	 		 tablespoons Simple Pizza Sauce (page 16) 
3 	 		 ounces fresh mozzarella, sliced about ¼ inch thick 
2 	 		 teaspoons grated Parmesan
4 to 5 			 fresh basil leaves 
	 		 Extra-virgin olive oil, for drizzling 
 
1.	 Preheat the pizza oven with the pizza stone on the rack  

to 700°F. 

2.	 Stretch the pizza dough out to a 10- to 12-inch round. 

3.	 Transfer the dough to the pizza peel generously dusted  
with flour. 

4.	 Spread the sauce evenly around the center of the dough, 
leaving a 1-inch border.  

5.	 Scatter the mozzarella over the sauce. 

6.	 Gently shimmy pizza on peel to make sure it’s not sticking.  
If the dough sticks anywhere, gently lift the dough and spread 
additional flour underneath. 

7.	 Set the timer for 5 minutes. Slide the pizza off the peel and 
onto the pizza stone. Start the timer.

8.	 When the timer sounds, check the pizza. If baked to desired 
doneness, use the peel to remove the pizza from the oven,  
or bake for about 1 more minute. Slide the pizza onto a cutting 
board. Garnish with the Parmesan, basil, and olive oil.  
Slice and serve.

Nutritional information per serving (based on 8 servings): 
calories 166 (15% from fat) • carb. 29g • pro. 7g • fat 3g • sat. fat 1g 

chol. 9mg • sod. 510mg • calc. 62mg • fiber 1g

Four-Cheese Pizza with Roasted Tomatoes
Perfect for every cheese lover!

Makes one pizza

1 	 		 tablespoon olive oil 
1 	 		 cup cherry tomatoes 
8 to 10 	 ounces prepared pizza dough (we recommend Neapolitan-	

	 style [page 13] or New York-style [page 13]), room 	 	
	 temperature for at least 1 hour 

	 		 Unbleached all-purpose flour, for dusting 
¼ 	 		 cup (2 ounces) ricotta cheese 
1/4 	 		 cup shredded mozzarella 
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¼ 	 		 cup shredded fontina 
1 	 		 tablespoon grated Parmesan, for garnish 
1 	 		 teaspoon fresh oregano, for garnish 
 
1.	 Preheat the pizza oven with the pizza stone on the rack to 700°F. 

2.	 Heat the oil in a medium skillet over medium-high heat. Add 
the tomatoes and cook, shimmying them around the pan, until 
they blister and the skins begin to burst. Remove the pan from 
the heat and set aside. 

3.	 Stretch the pizza dough out to a 10- to 12-inch round. 

4.	 Transfer the dough to the pizza peel generously dusted  
with flour. 

5.	 Spread the ricotta evenly around the center of the pizza dough, 
leaving a 1-inch border.  

6.	 Sprinkle the mozzarella and fontina over the ricotta, followed 
by the tomatoes. 

7.	 Gently shimmy the pizza on the peel to ensure it isn’t sticking. 
If the dough is sticking, gently lift the dough and spread 
additional flour underneath. 

8.	 Set the timer for 5 minutes. Slide the pizza off the peel and 
onto the pizza stone. Start the timer.

9.	 When the timer sounds, check the pizza. If baked to desired 
doneness, use the peel to remove the pizza from the oven, or 
bake for about 1 more minute. Slide the pizza onto a cutting 
board. Garnish with the Parmesan and oregano. Slice and serve.

Nutritional information per serving (based on 8 servings): 
Calories 147 (37% from fat) • carb. 18g • pro. 5g • fat 6g • sat. fat 2g  

chol. 70mg • sod. 250mg • calc. 65mg • fiber 1g 

Pistachio-Arugula Pesto, Prosciutto,  
and Burrata Pizza

Slightly upscale but incredibly simple. Bring the pizzeria home  
with this flavorful pie.

Makes one pizza

8 to 10 	 ounces prepared pizza dough (we recommend Neapolitan-	
	 style [page 13] or New York-style [page 13]), room 	 	
	 temperature for at least 1 hour 

	 		 Unbleached all-purpose flour, for dusting 
1/3 	 		 cup Pistachio-Arugula Pesto (page 19) 
1 	 		 cup arugula 
1 	 		 4-ounce piece burrata 
2 			  slices prosciutto 
2 	 		 teaspoons honey, for drizzling 
	 		 Extra-virgin olive oil, for drizzling 
	 		 Flaky sea salt, for garnish 
	 		 Freshly ground black pepper, for garnish  

1.	 Preheat the pizza oven with the pizza stone on the rack  
to 700°F. 

2.	 Stretch the pizza dough out to a 10- to 12-inch round. 

3.	 Transfer the dough to the pizza peel generously dusted with flour. 

4.	 Spread the pesto evenly around the center of the pizza dough, 
leaving a 1-inch border.  

5.	 Gently shimmy the pizza on the peel to ensure it isn’t sticking. 
If the dough is sticking, gently lift the dough and spread 
additional flour underneath. 

6.	 Set the timer for 5 minutes. Slide the pizza off the peel and 
onto the pizza stone. Start the timer.
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7.	 When the timer sounds, check the pizza. If baked to desired 
doneness, use the peel to remove the pizza from the oven, or 
bake for about 1 more minute. Slide the pizza onto a cutting 
board. Top with the arugula. Tear the burrata and place the 
pieces over the arugula, followed by the prosciutto. Garnish 
with the honey, olive oil, flaky sea salt, and black pepper. Slice 
and serve.

Nutritional information per serving (based on 8 servings):  
Calories 91 (45% from fat) • carb. 12g • pro. 5g • fat 6g • sat. fat 2g  

chol. 10mg • sod. 326mg • calc. 17mg • fiber 1g  

White Pizza with Sausage, Broccoli Rabe, 
and Cherry Peppers 

Broccoli rabe and sausage pair perfectly  
on this veggie-forward pizza.

Makes one pizza

8 to 10 	 �ounces prepared pizza dough (any preferred style), room 
temperature for at least 1 hour 

	 		 Unbleached all-purpose flour, for dusting 
1/4 	 		 cup ricotta 
1/2 	 		 cup shredded mozzarella 
3 	 		 ounces loose Italian sausage, cooked 
2 	 		 tablespoons pickled cherry peppers, sliced 
4 to 5 			 stalks broccoli rabe, trimmed to fit the pizza 
½ 			  lemon 
¼ 	 		 teaspoon crushed red pepper 
	 		 Extra-virgin olive oil, for drizzling 
	 		 Flaky sea salt, for garnish 
 
1.	 Preheat the pizza oven with the pizza stone on the rack to 700°F. 

2.	 Stretch the pizza dough out to a 10- to 12-inch round. 

3.	 Transfer the dough to the pizza peel generously dusted with flour. 

4.	 Spread the ricotta evenly around the center of the dough, 
leaving a 1-inch border.  

5.	 Sprinkle the mozzarella over the ricotta, followed by the 
sausage, cherry peppers, and broccoli rabe.  

6.	 Gently shimmy the pizza on the peel to ensure it isn’t sticking. 
If the dough is sticking, gently lift the dough and spread 
additional flour underneath. 

7.	 Set the timer for 5 minutes. Slide the pizza off the peel and 
onto the pizza stone. Start the timer.

8.	 When the timer sounds, check the pizza. If baked to desired 
doneness, use the peel to remove the pizza from the oven,  
or bake for about 1 more minute. Slide the pizza onto a cutting 
board. Squeeze the lemon over the pizza. Garnish with crushed 
red pepper, olive oil, and flaky sea salt. Slice and serve.

Nutritional information per serving (based on 8 servings):  
Calories 163 (37% from fat) • carb. 18g • pro. 7g • fat 7g • sat. fat 2g  

chol. 15mg • sod. 385mg • calc. 66mg • fiber 1g 

Apple, Bacon, Red Onion,  
and Blue Cheese Pizza 

Unpeeled red apple adds a pop of color to this pizza and sweetness 
to contrast the sharp blue cheese and salty bacon.

Makes one pizza 

8 to 10 	 �ounces prepared pizza dough (any preferred style),  
room temperature for at least 1 hour

¼ 	 		 red onion, thinly sliced
1/3 	 		 red apple, unpeeled, cored, and thinly sliced
¼ 	 		 cup crumbled blue cheese
2 to 4 			 tablespoons crumbled cooked bacon, to taste
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1.	 Preheat the pizza oven with the pizza stone on the rack to 
700°F. 

2.	 Stretch the pizza dough to a 10- to 12-inch round. 

3.	 Transfer the dough to the pizza peel generously dusted with flour. 

4.	 Scatter the onion over the dough, followed with the apple, blue 
cheese, and then the bacon. 

5.	 Gently shimmy the pizza on the peel to ensure it isn’t sticking. 
If the dough is sticking, gently lift the dough and spread 
additional flour underneath. 

6.	 Set the timer for 5 minutes. Slide the pizza off the peel and 
onto the pizza stone. Start the timer.

7.	 When the timer sounds, check the pizza. If baked to desired 
doneness, use the peel to remove the pizza from the oven, or 
bake for 1 to 2 more minutes. Slide the pizza onto a cutting 
board. Slice and serve.

Nutritional information per serving (based on 8 servings):  
Calories 114 (23% from fat) • carb. 18g • pro. 4g • fat 3g • sat. fat 1g  

chol. 4mg • sod. 256mg • calc. 24mg • fiber 1g

Spring Pea Pesto Pizza
The bright green and white colors of this pizza just shout springtime. 

The egg adds a pleasant jammy touch to the finished pie.

Makes one pizza

8 to 10 	 �ounces prepared pizza dough (any preferred style),  
room temperature for at least 1 hour 	

¼ 	 		 cup Spring Pea Pesto (page 19)
¼  			  cup ricotta
2 	 		 tablespoons finely shredded Pecorino Romano 
1	 		 large egg
2 	 		 tablespoons pea shoots

	 		 Extra-virgin olive oil, for drizzling
 
1.	 Preheat the pizza oven with the pizza stone on the rack to 700°F. 

2.	 Stretch the pizza dough out to a 10- to 12-inch round. 

3.	 Transfer the dough to the pizza peel generously dusted with 
flour. 

4.	 Spread the pesto over the dough, leaving a 1-inch border. 
Dollop the ricotta over the pesto and the sprinkle with the 
Pecorino. 

5.	 Gently shimmy the pizza on the peel to ensure it isn’t sticking. 
If the dough is sticking, gently lift the dough and spread 
additional flour underneath. 

6.	 Set the timer for 3 minutes. Slide the pizza off the peel  
and onto the pizza stone. Start the timer. 

7.	 When the timer sounds, carefully pull the pizza out a little  
and put the raw egg in the center. Carefully slide the pizza back 
into the oven and close the door. Bake for 1 to 2 more minutes, 
or until the egg white is fully cooked. Add more time if you 
prefer a darker or more firmly cooked egg. 

8.	 Use the peel to remove the pizza from the oven, and then top 
with the pea shoots. 

9.	 Transfer to a cutting board. Slice and serve.

Nutritional information per serving (based on 8 servings):  
Calories 137 (32% from fat) • carb. 18g • pro. 5g • fat 5g • sat. fat 2g  

chol. 29mg • sod. 247mg • calc. 20mg • fiber 1g
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Spicy Hawaiian Pizza
The sweet and salty combination of pineapple and chorizo makes 
this play on the Hawaiian pizza one that even the naysayers out 
there can’t resist. Extra chorizo can be wrapped well and frozen  

for up to 6 months.

Makes one pizza

8 to 10 	 ounces prepared pizza dough (we recommend New York-	
	 style [page 13]), room temperature for at least 1 hour

	 		 Semolina or unbleached all-purpose flour, for dusting
3	 		 tablespoons Simple Pizza Sauce (page 18)
1/2 	 		 cup shredded mozzarella
½	 		 �spear fresh pineapple, sliced (about 1/8 of a small to 	 	

medium fruit)
½	 		 link cooked chorizo, thinly sliced  

	� *Note: Cooked chorizo links are available in the 
meat section of grocery stores. Cured chorizo can be 
substituted, but the flavor isn’t as strong.

1.	 Preheat the pizza oven with the pizza stone on the rack  
to 650°F. 

2.	 Stretch the pizza dough to a 10- to 12-inch round. 

3.	 Transfer the dough to the pizza peel generously dusted  
with flour. 

4.	 Spread the sauce over the dough, leaving a 1-inch border, then 
sprinkle with the cheese. Finish with the pineapple and chorizo 
slices. 

5.	 Gently shimmy the pizza on the peel to ensure it isn’t sticking. 
If the dough is sticking, gently lift the dough and spread 
additional flour underneath. 

6.	 Set the timer for 5 minutes. Slide the pizza off the peel  
and onto the pizza stone. Start the timer.

7.	 When the timer sounds, check the pizza. If baked to desired 
doneness, use the peel to remove the pizza from the oven,  
or bake for 1 to 2 more minutes. Slide the pizza onto a cutting 
board. Let cool a few minutes, and then slice and serve.

Nutritional information per serving (based on 8 servings):  
Calories 177 (18% from fat)

carb. 29g • pro. 7g • fat 4g • sat. fat 1g • chol. 29mg • sod. 468mg 
calc. 21mg • fiber 1g

New Haven-Style White Clam Pizza
This Connecticut classic is a favorite among seafood lovers.

Makes one pizza

8 to 10 	 ounces prepared pizza dough (we recommend Neapolitan-	
	 style [page 13]), room temperature for at least 1 hour

1 	 		 6.5-ounce can clams, chopped or whole, well-drained
2 	 		 tablespoon extra-virgin olive oil 
2 	 		 garlic cloves, finely chopped
2 	 		 teaspoons chopped fresh oregano
¼ 	 		 teaspoon kosher salt
	 		 Pinch freshly ground black pepper
¼ 	 		 cup shredded Parmesan 
2 	 		 tablespoons fresh parsley, finely chopped
½ 	 		 teaspoon grated lemon zest
	 		 Pinch crushed red pepper 
 
1.	 Preheat the pizza oven with the pizza stone on the rack to 700°F. 

2.	 Toss the clams with olive oil, garlic, oregano, salt, and pepper.

3.	 Stretch the pizza dough to a 10- to 12-inch round. 

4.	 Transfer the dough to the pizza peel generously dusted with flour. 
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5.	 Sprinkle the Parmesan over the dough, followed with the  
clam mixture. 

6.	 Gently shimmy the pizza on the peel to ensure it isn’t sticking. 
If the dough is sticking, gently lift the dough and spread 
additional flour underneath. 

7.	 Set the timer for 5 minutes. Slide the pizza off the peel and 
onto the pizza stone. Start the timer.

8.	 When the timer sounds, check the pizza. If baked to desired 
doneness, use the peel to remove the pizza from the oven, or 
bake for 1 to 2 more minutes. Slide the pizza onto a cutting 
board, and then top with the parsley, lemon zest, and crushed 
red pepper. Slice and serve.

Nutritional information per serving (based on 8 servings):  
Calories 155 (35% from fat) • carb. 18g • pro. 7g • fat 6g • sat. fat 1g  

chol. 11mg • sod. 427mg • calc. 22mg • fiber 1g

Mexican Street Corn Pizza
This pizza is extra delicious in the summer  

when fresh corn is sweetest.

Makes one pizza

¼ 			  cup sour cream 
1 	 		 tablespoon lime juice 
½ 	 		 teaspoon kosher salt 
8 to 10 	 �ounces prepared pizza dough (we recommend New York-

style [page 13] or Thin and Crispy [page 14]),  
room temperature for at least 1 hour 

	 		 Unbleached all-purpose flour, for dusting 
1 	 		 cup shredded Oaxaca or mozzarella cheese 
1½ 	 		 �cups fresh corn kernels cut off the cob, from about 2 ears 

of corn 
3 	 		 tablespoons poblano pepper, finely diced 
¼ 	 		 cup crumbled cotija cheese

½ 	 		 teaspoon chile powder 
2 	 		 tablespoons fresh cilantro leaves 
	 		 Flaky sea salt, for garnish 
	 		 Freshly ground black pepper, for garnish

1.	 Preheat the pizza oven with the pizza stone on the rack  
to 700°F. 

2.	 In a small bowl, combine the sour cream, lime juice, and salt. 
Set aside. 

3.	 Stretch the pizza dough to a 10- to 12-inch round. 

4.	 Transfer the dough to the pizza peel generously dusted with flour. 

5.	 Scatter the Oaxaca cheese over the dough. Top with the corn 
and poblanos. 

6.	 Gently shimmy the pizza on the peel to ensure it isn’t sticking. 
If the dough is sticking, gently lift the dough and spread 
additional flour underneath. 

7.	 Set the timer for 5 minutes. Slide the pizza off the peel  
and onto the pizza stone. Start the timer. When the timer 
sounds, check the pizza. If baked to desired doneness, use the 
peel to remove the pizza from the oven, or bake for about 1 
more minute. Slide the pizza onto a cutting board.

8. 	 Drizzle the lime-sour cream crema to taste over the pizza. 
Garnish with the cotija, chile powder, cilantro, flaky sea salt,  
and pepper. Slice and serve.

Nutritional information per serving (based on 8 servings):  
Calories 193 (33% from fat) • carb. 25g • pro. 8g • fat 7g • sat. fat 4g  

chol. 17mg • sod. 588mg • calc. 11mg • fiber 1g
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Naan Pizza with Spicy Lamb,  
Feta, and Herbs 

We recommend making this pizza using our Naan Pizza Crust,  
but it is just as delicious using traditional pizza dough.

Makes one pizza

½ 	 recipe Naan Pizza Crust (page 13) 
½ 	 pound ground lamb 
½ 	 teaspoon ground cinnamon 
½ 	 teaspoon smoked paprika 
½ 	 teaspoon onion powder 
½ 	 teaspoon garlic powder 
¼ 	 teaspoon ground cumin 
½ 	 teaspoon kosher salt 
1 	 tablespoon harissa paste
1 	 tablespoon ketchup 
2 	 teaspoons vegetable oil 
	 Unbleached all-purpose flour, for dusting 
1/4 	 medium red onion, thinly sliced 
2 	 tablespoons crumbled feta 
1/3 	 cup fresh parsley leaves 
1½ 	 tablespoons fresh mint leaves, torn 

1.	 Preheat the pizza oven with the pizza stone on the rack to 500°F. 

2.	 In a large bowl, combine ground lamb, cinnamon, paprika, onion 
powder, garlic powder, cumin, salt, harissa, and ketchup. 

3.	 Heat the oil in a medium skillet over medium-high heat. Add 
the lamb mixture and cook until the meat is no longer pink. 
Remove the pan from the heat and set aside. 

4.	 Stretch the dough to a 10- to 12-inch round round. 

5.	 Transfer the dough to the pizza peel generously dusted with flour. 

6.	 Spread the cooked lamb over the dough, leaving a 1-inch 
border. Scatter the onion over the lamb. 

7.	 Gently shimmy the pizza on the peel to ensure it isn’t sticking. 
If the dough is sticking, gently lift the dough and spread 
additional flour underneath. 

8.	 Set the timer for 5 minutes. Slide the pizza off the peel and 
onto the pizza stone. Start the timer. When the timer sounds, 
check the pizza. If baked to desired doneness, use the peel 
to remove the pizza from the oven, or bake for about 1 more 
minute. Slide the pizza onto a cutting board.

9.	 Garnish with the feta, parsley, and mint. Slice and serve.

Nutritional information per serving (based on 8 servings):  
Calories 226 (49% from fat) • carb. 19g • pro. 9g • fat 12g • sat. fat 4g  

chol. 26mg • sod. 398mg • calc. 33mg • fiber 1g

Potato, Sausage, and Rosemary Pizza
Potatoes are a popular Roman pizza topping that results in a simple 

yet delicious meal. Try this pie with a cracked egg on top  
for a breakfast pizza!

Makes one pizza

8 to 10 	 �ounces prepared pizza dough (any preferred style), room 
temperature for at least 1 hour 

	 		 Unbleached all-purpose flour, for dusting 
1 	 		 cup shredded fontina, divided 
6 	 		 ounces thinly sliced yellow potatoes 
1 	 		 tablespoon olive oil 
¼ 	 		 teaspoon kosher salt 
2 	 		 ounces loose Italian sausage, cooked 
1 	 		 teaspoon fresh rosemary, chopped 
1 	 		 tablespoon grated Parmesan 
½ 	 		 teaspoon crushed red pepper flakes 
	 		 Extra-virgin olive oil, for drizzling 
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	 		 Flaky sea salt, for garnish 
	 		 Freshly ground black pepper, for garnish

1.	 Preheat the pizza oven with the pizza stone on the rack  
to 700°F. 

2.	 Stretch the pizza dough to a 10- to 12-inch round. 

3.	 Transfer the dough to the pizza peel generously dusted with flour. 

4.	 Scatter half of the fontina over the dough. 

5.	 Lay the potato slices over the fontina, covering the first layer of 
cheese. Brush the potatoes with the olive oil, then season with 
the kosher salt. 

6.	 Scatter the remaining cheese and then the sausage over the 
potatoes. Sprinkle with the rosemary. 

7.	 Gently shimmy the pizza on the peel to ensure it isn’t sticking. 
If the dough is sticking, gently lift the dough and spread 
additional flour underneath. 

8.	 Set the timer for 5 minutes. Slide the pizza off the peel and 
onto the pizza stone. Start the timer. When the timer sounds, 
check the pizza. If baked to desired doneness, use the peel 
to remove the pizza from the oven, or bake for about 1 more 
minute. Slide the pizza onto a cutting board. Garnish with the 
Parmesan, crushed red pepper, extra-virgin olive oil, flaky sea 
salt, and black pepper. Slice and serve.

Nutritional information per serving (based on 8 servings):  
Calories 183 (37% from fat) • carb. 21g • pro. 7g • fat 7g • sat. fat 3g  

chol. 20mg • sod. 455mg • calc. 82mg • fiber 1g

Short Rib, Caramelized Onion,  
and Smoked Gouda Pizza

Braised short ribs are the star of this delectable pizza.

Makes one pizza

4 	 		 teaspoons vegetable oil, divided 
1 	 		 pound bone-in short ribs 
1 	 		 teaspoon kosher salt 
½ 	 		 teaspoon freshly ground black pepper 
1 	 		 small head garlic, halved 
4 	 		 cups beef or vegetable stock  
1 	 		 sprig fresh rosemary 
1 	 		 sprig fresh thyme 
2 	 		 cups yellow onion, cut into ¼-inch-thick slices 
8 to 10 	 �ounces prepared pizza dough (any preferred style), room 

temperature for at least 1 hour
	 		 Unbleached all-purpose flour, for dusting 
3 	 		 tablespoons Simple Pizza Sauce (page 18) 
1/2 	 		 cup shredded smoked Gouda
2 	 		 �tablespoons scallions, white and green parts, sliced on  

a bias

1.	 Heat 2 teaspoons of the vegetable oil in a Dutch oven over 
medium-high heat. Season the ribs with the salt and pepper. 
Add the ribs and garlic to the Dutch oven, making sure that the 
exposed garlic cloves sear on the bottom of the pan. Brown the 
ribs on all sides. Add the stock, rosemary, and thyme to the 
Dutch oven and bring to a boil. Reduce to a simmer and cook, 
partially covered, over low heat until tender and starting to fall 
off the bone, 2½ to 3 hours. Let cool completely, then shred 
the short ribs and set aside. 

2.	 Heat the remaining oil in a medium skillet over medium heat. 
Add the onions and sauté for 10 minutes, stirring occasionally. 
Reduce the heat to medium-low and cook for an additional 20 
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to 25 minutes, until the onions are browned and caramelized. 
Remove the pan from the heat and set aside. 

3.	 Preheat the pizza oven with the pizza stone on the rack  
to 700°F. 

4.	 Stretch the pizza dough to a 10- to 12-inch round. 

5.	 Transfer the dough to the pizza peel generously dusted with flour. 

6.	 Spread the pizza sauce evenly around the center of the dough, 
leaving a 1-inch border. 

7.	 Scatter the Gouda over the sauce, followed by the shredded 
ribs and caramelized onions. 

8.	 Gently shimmy the pizza on the peel to ensure it isn’t sticking. 
If the dough is sticking, gently lift the dough and spread 
additional flour underneath. 

9.	 Set the timer for 5 minutes. Slide the pizza off the peel and 
onto the pizza stone. Start the timer.

10.	 When the timer sounds, check the pizza. If baked to desired 
doneness, use the peel to remove the pizza from the oven, or 
bake for about 1 more minute. Slide the pizza onto a cutting 
board. Garnish with the scallions. Slice and serve.

Nutritional information per serving (based on 8 servings): 
Calories 274 (54% from fat) • carb. 20g • pro. 11g • fat 16g • sat. fat 6g  

chol. 35mg • sod. 288mg • calc. 64mg • fiber 2g

Cauliflower Pizza with Brussels Sprouts, 
Bacon, and Shaved Parmesan

Salty bacon, sweet and tangy balsamic Brussels sprouts,  
and creamy cheese come together in this tasty pizza. Use a food 

processor or mandoline for thin Brussels sprouts slices.

Makes 1 pan pizza

1 	 tablespoon balsamic vinegar  
1 	 tablespoon olive oil 
1 	 teaspoon honey  
½ 	 teaspoon kosher salt 
1 	 cup Brussels sprouts, thinly sliced
1 	 cup shredded sharp white Cheddar
½ 	 recipe Parmesan Cauliflower Crust, prebaked (page 17) 
2 	 tablespoons cooked bacon, chopped 
1/3 	 cup shaved Parmesan 
1 	 tablespoon fresh chives, sliced 
	 Flaky sea salt, for garnish 
	 Freshly ground black pepper, for garnish

1.	 Preheat the pizza oven with the pizza stone on the rack to 500°F. 

2.	 In a medium bowl, whisk together the balsamic vinegar, oil, 
honey, and salt. Toss the Brussels sprouts in the balsamic 
mixture and set aside. 

3.	 Scatter the Cheddar over the cauliflower crust, followed by the 
Brussels sprouts and the bacon. 

4.	 Set the timer for 5 minutes. Slide the deep dish pan onto the 
pizza stone. Start the timer.

5.	 When the timer sounds, check the pizza. If baked to desired 
doneness, remove the pan from the oven, or bake for about 1 
more minute. Let cool for 2 minutes on a cooling rack and then 
remove from the pan. 
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6.	 Garnish with the Parmesan, chives, flaky sea salt, and black 
pepper before slicing and serving.

Nutritional information per serving (based on 8 servings):  
Calories 186 (62% from fat) • carb. 6g • pro. 11g • fat 13g • sat. fat 5g  

chol. 36mg • sod. 535mg • calc. 255mg • fiber 2g

Rosemary Focaccia
Fresh focaccia is a real treat. Serve it warm with a dish  

of your best olive oil for dipping.

Makes one pan of focaccia

1	 recipe Focaccia Dough (page 15), rested for 2 hours  
(not overnight)

¼	 cup extra-virgin olive oil, divided
1	 tablespoon fresh rosemary, chopped 
1	 teaspoon kosher salt

1.	 Follow the process for preparing the focaccia dough. Once 
sufficiently rested, proceed with the following steps. 

2.	 Coat the interior of the deep dish pan with 2 tablespoons of 
the olive oil. 

3.	 Transfer the dough to the oiled pan and turn it over a few 
times so that it is fully coated with the olive oil. 

4.	 Using your fingertips, make indentations in the dough without 
fully pushing through, being sure to cover the entire surface. 
While making the indentations, gently press the dough toward 
the sides of the pan (do not force it—it will eventually spread). 

5.	 Cover the pan and allow to rest for 20 minutes. After resting, 
uncover and repeat the process, focusing on the spreading of 
the dough to the edges of the pan. Cover and rest for 20 more 
minutes. Repeat this process until the dough easily covers the 

bottom of the pan. This process can take up to 3 rounds (60 
minutes total). 

6.	 Brush the dough with the remaining 2 tablespoons olive oil, and 
then sprinkle with the rosemary and salt.

7.	 Cover loosely with plastic wrap and let rise while the pizza 
oven is preheating. 

8.	 Preheat the pizza oven with the pizza stone on the rack to 500°F.

9.	 When the oven is preheated, set the timer for 10 minutes. Uncover 
the pan and slide into the hot oven. Start the timer. Bake until 
evenly golden brown. When the timer sounds, check the focaccia. 
If it needs more time to reach golden brown, rotate the pan and 
slide it back in the oven for up to 5 more minutes.

10.	 Transfer the pan to a heat-safe rack or trivet. Allow the 
focaccia to cool slightly, then remove from the pan. Slice  
and serve.

Nutritional information per serving (based on 8 servings):  
Calories 199 (36% from fat) • carb. 28g • pro. 4g • fat 8g • sat. fat 1g  

chol. 0mg • sod. 819mg • calc. 2mg • fiber 1g
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Detroit Classic Pepperoni Pie
Thick-crust Detroit-style pizza is notable for its use of cubed  

cheese rather than shredded.

Makes one pan pizza

¼	 cup extra-virgin olive oil 
1	 recipe Deep-Dish Pizza Dough (page 15) 
1¼ 	 cups Simple Pizza Sauce (page 18), divided
8	 ounces cubed cheese, ideally a mixture of low-moisture 

mozzarella and Monterey Jack 
1/3 	 cup thinly sliced pepperoni 
	 Pinch kosher salt

1.	 Coat the interior of the deep dish pan with the olive oil. 

2.	 Transfer the dough to the oiled pan and turn the dough over a 
few times so that it is fully coated with the olive oil. 

3.	 Using your fingertips, make indentations in the dough without 
fully pushing through, being sure to cover the entire surface. 
While making the indentations, gently press the dough toward 
the sides of the pan (do not force it—it will eventually spread). 

4.	 Cover the pan and allow to rest for 20 minutes. After resting, 
uncover and repeat the process, focusing on the spreading of 
the dough to the edges of the pan. Cover and rest for 20 more 
minutes. Repeat this process until the dough easily covers the 
bottom of the pan. This process can take up to 3 rounds (60 
minutes total). 

5.	 When the dough is ready, spread ½ cup of the sauce over it and 
then scatter the cubed cheese on top. Press the cheese gently 
into the dough without pressing it through to the bottom. 

6.	 Cover the pan loosely with plastic wrap and let the dough rise 
while the pizza oven is preheating. 

7.	 Preheat the pizza oven with the pizza stone on the rack to 550°F. 

8.	 Once the oven is preheated, uncover the pan, top with the 
remaining sauce, either in traditional Detroit-style stripes or 
spread evenly over the dough. Set the timer for 14 minutes. 
Slide the pan into the oven. Start the timer and bake until 
the pizza is evenly brown in color. Carefully pull the deep dish 
pan out a bit, and top evenly with the pepperoni slices. Return 
to the oven and cook for another 2 to 3 minutes, or until the 
pepperoni is curled at the edges, but not too brown, and the 
edges of the pizza are crispy and dark. 

9.	 Remove from the oven and sprinkle the top with a pinch of 
salt. Allow to cool for a minute in the deep dish pan before 
transferring to a cutting board. Slice and serve.

Nutritional information per serving (based on 8 servings): 
Calories 368 (45% from fat) • carb. 38g • pro. 13g • fat 18g • sat. fat 8g  

chol. 31mg • sod. 777mg • calc. 194mg • fiber 2g

Sicilian Meatball Pie
This hearty deep-dish pie will please meatball fans who  

also love a great pizza.

Makes one pan pizza

2	 tablespoons extra-virgin olive oil 
1	 recipe Focaccia Dough, rested overnight (page 15)
¾  	 cup Simple Pizza Sauce (page 18)
1	 cup shredded mozzarella 
¼	 cup ricotta
2 to 3	 large meatballs, sliced

1.	 Coat the interior of the deep dish pan with the olive oil. 

2.	 Transfer the dough to the oiled pan and turn the dough over  
a few times so that it is fully coated with the olive oil. 

3.	 Using your fingertips, make indentations in the dough without 
fully pushing through, being sure to cover the entire surface. 
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While making the indentations, gently press the dough toward 
the sides of the pan (do not force it—it will eventually spread). 

4.	 Cover the pan and allow to rest for 20 minutes. After resting, 
uncover and repeat the process, focusing on the spreading  
of the dough to the edges of the pan. Cover and rest for 20 
more minutes. Repeat this process until the dough easily covers 
the bottom of the pan. This process can take up to 3 rounds 
(60 minutes total). 

5.	 When the dough is ready, preheat the pizza oven with the 
pizza stone on the rack to 500°F. Set the timer for 5 minutes. 
Uncover the pan and slide into the oven. Start the timer. After 5 
minutes, slide the pan out of the oven and cover the parbaked 
crust with the sauce, and then scatter the mozzarella over the 
sauce. Dollop with the ricotta, and then put the meatball slices 
on top.

6.	 Set the timer for 10 minutes. Return the pizza to the oven. 
Start the timer. Cook until the edges are nicely browned and 
crispy and the cheese is bubbling.

7.	 Remove from the oven and allow to cool for a minute in the 
deep dish pan before transferring to a cutting board. Slice  
and serve.

Nutritional information per serving (based on 8 servings): 
Calories 270 (39% from fat) • carb. 32g • pro. 11g • fat 12g • sat. fat 4g  

chol. 19mg • sod. 1015mg • calc. 133mg • fiber 1g

Broccoli Calzones
Filled with broccoli and cheese, these calzones are a great family-
friendly dinner, quickly baked in the Cuisinart® Indoor Pizza Oven.

Makes 4 calzones

1 	 pound prepared pizza dough (we recommend New York-style 
[page 13] or Thin and Crispy [page 14]), room temperature for 
at least 1 hour.

11/3  	 cups cooked broccoli florets
4	 small garlic cloves, finely chopped
1	 cup ricotta, drained if watery
¼	 cup grated Parmesan 
¼	 cup shredded mozzarella
¼	 teaspoon freshly ground black pepper 
	 Water, as needed
	 Olive oil, for brushing

1.	 Divide the dough into 4 equal pieces, and shape into smooth 
rounds. Place on a lightly floured surface, and cover with 
plastic wrap or a damp towel while preparing the filling and 
preheating the oven. 

2.	 Preheat the pizza oven with the pizza stone on the rack  
to 500°F. 

3.	 While the oven is preheating, prepare the filling. In a small 
bowl, combine the broccoli, cutting into smaller pieces if the 
florets are especially large, with the chopped garlic. 

4.	 In a separate medium mixing bowl, combine the ricotta, 
Parmesan, mozzarella, and black pepper. Stir well to combine. 

5.	 Once the oven is almost fully heated, assemble the calzones. 

6.	 Stretch the pizza dough into 8-inch rounds. Divide the ricotta 
mixture evenly among the four pieces of dough, spreading to 
cover one-half of each piece of dough, then top the cheese 
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with an even amount of the broccoli-garlic mixture. Brush the 
outer edges of the dough with water and pull the top half over 
to cover the filling. Using your fingers or a fork, press or crimp 
to seal the calzones. 

7.	 Brush the calzones with olive oil. 

8.	 Once the oven is preheated, set the timer for 15 minutes. Using the 
pizza peel, carefully transfer two of the calzones onto the pizza 
stone. Start the timer. Bake until evenly browned. Transfer the 
calzones to a cooling rack. Repeat with the two remaining calzones. 

9.	 Allow to cool for a few minutes before serving.

	 *If New York-Style Pizza Dough is being used for calzones 
as opposed to pizza, it can have a short rest time in the 
refrigerator. Four hours is sufficient for calzones.

Nutritional information per serving (1/2 calzone):  
Calories 168 (33% from fat) • carb. 20g • pro. 9g • fat 6g • sat. fat 3g  

chol. 18mg • sod. 309mg • calc. 109mg • fiber 1g

Chicken Parmesan Calzones
What’s better than chicken Parm? Chicken Parm  

in a delicious pizza-dough crust.

Makes 4 calzones

1 	 pound prepared pizza dough (we recommend New York-style 
[page 13] or Thin and Crispy [page 14]), room temperature for 
at least 1 hour.

1	 cup ricotta, drained if watery
¼	 cup grated Parmesan 
¼	 cup shredded mozzarella
	 Pinch freshly ground black pepper
2	 prepared chicken cutlets
½	 cup Simple Pizza Sauce (page 16)
	 Water, as needed
	 Olive oil, for brushing

1.	 Divide the dough into 4 equal pieces, and shape into smooth 
rounds. Place on a lightly floured surface, and cover with 
plastic wrap or a damp towel while preparing the filling and 
preheating the oven. 

2.	 Preheat the pizza oven with the pizza stone on the rack to 500°F. 

3.	 While the oven is preheating, prepare the filling. 

4.	 In a medium mixing bowl, combine the ricotta, Parmesan, 
mozzarella, and black pepper. Stir well to fully combine. 

5.	 Slice the chicken into ¼-inch-wide strips, no longer than 2 
inches in length. 

6.	 Once the oven is almost fully heated, assemble the calzones. 

7.	 Stretch the dough into 8-inch rounds. Divide the ricotta mixture 
evenly among the four pieces of dough, spreading to cover 
one-half of each piece of dough. Divide the chicken evenly 
among the dough rounds, placing it on the cheese, then top 
the chicken in each calzone with 2 tablespoons of pizza sauce. 
Brush the outer edges of the dough with water and pull the top 
half over to cover the filling. Using your fingers or a fork, press 
or crimp to seal the calzones. 

8.	 Brush the calzones with olive oil. 

9.	 Once the oven is preheated, set the timer for 15 minutes. Using 
the pizza peel, carefully transfer two of the calzones onto the 
pizza stone. Start the timer. Bake until evenly browned. Transfer 
to a cooling rack. Repeat with the remaining calzones. 

10.	 Allow to cool for a few minutes before serving.

	 *If the New York-Style Pizza Dough is being used for calzones 
as opposed to pizza, it can have a short rest time in the 
refrigerator. Four hours is sufficient for calzones

Nutritional information per serving (1/2 calzone):  
Calories 220 (32% from fat) • carb. 24g • pro. 14g • fat 8g • sat. fat 4g  

chol. 46mg • sod. 442mg • calc. 109mg • fiber 1g
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Chocolate Hazelnut Pizza with Strawberries
Pizza for dessert? Why yes, this dessert pie is a favorite for all ages.

Makes one pizza

8 to 9 	ounces prepared pizza dough (we recommend Thin and 
Crispy [page 14]), room temperature for at least 1 hour 

¼ 	 cup chocolate hazelnut spread
1/3	 cup mini marshmallows
1/3 	 cup fresh strawberries, sliced

1.	 Preheat the pizza oven with the pizza stone on the rack  
to 600°F. 

2.	 Stretch or roll (if thin and crispy) the pizza dough to a  
12-inch round. 

3.	 Transfer the dough to the pizza peel dusted with flour. 

4.	 Spread the dough with the chocolate hazelnut spread, leaving  
a 1-inch border, and then top evenly with the marshmallows.

5.	 Gently shimmy the pizza on the peel to ensure it isn’t sticking. 
If the dough is sticking, gently lift the dough and spread 
additional flour underneath. 

6.	 Set the timer for 4 minutes. Slide the pizza off the peel and 
onto the pizza stone. Start the timer.

7.	 Check the pizza as it bakes. Pizza is ready when crust is golden 
and the marshmallows are melted. Use the peel to remove the 
pizza from the oven, or bake for 1 to 2 more minutes to desired 
doneness. Slide the pizza onto a cutting board. 

8.	 Scatter the strawberries evenly over the pizza. Slice and serve 
immediately.

Nutritional information per serving (based on 12 servings): 
Calories 101 (32% from fat) • carb. 15g • pro. 2g • fat 4g • sat. fat 1g  

• chol. 0mg • sod. 102mg • calc. 9mg • fiber 1g

Apple Galette
For flaky, perfectly cooked pie dough, look no further  

than the Cuisinart® Indoor Pizza Oven. Any fruit could work  
in this simple galette, so substitute your favorite!

Makes 12 servings

¼ 	 cup apricot jam
2	 tablespoons water
1 	 medium apple (about 9 ounces), peeled and thinly sliced
3	 tablespoons granulated sugar
1	 tablespoon cornstarch or tapioca starch
¼ 	 teaspoon ground cinnamon
	 Pinch kosher salt
½	 teaspoon fresh lemon juice
	 Prepared pastry dough for a single pie crust, about 8  

ounces dough

1. 	 Preheat the pizza oven with the pizza stone on the rack to 400°F.

2. 	� While the oven is preheating, put the jam and water in a small 
saucepan. Heat over low heat, stirring until smooth. Reserve.

3. 	� Toss the apple slices with the sugar, starch, cinnamon, salt,  
and lemon juice.

4. 	 Roll out the pie dough to a large circle about ¼ inch thick. 
Gently center in the middle of the deep dish pan.

5. 	 Brush half of the jam in the center of the dough, leaving a 
2-inch border.

6. 	 Fan the apples decoratively over the jam, overlapping as 
necessary. Fold the border of the dough toward the center, 
pleating the dough as you fold to create a rustic border.

7. 	 Set the timer for 25 minutes. Slide the pan onto the pizza 
stone. Start the timer. Galette is ready when the dough is 
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golden and the apples yield to a knife tip when pierced.  
When finished, transfer the pan to a cooling rack or trivet.

8. 	 Brush the remaining jam on the apples. Allow to cool slightly 
before slicing and serving.

Nutritional information per serving:  
Calories 133 (63% from fat) • carb. 9g • pro. 4g • fat 1g • sat. fat 2g  

chol. 19mg • sod. 242mg • calc. 77mg • fiber 2g


