M O D E R N I ST
PIZZA

Nathan Myhrvold
and Francisco Migoya

 i

MODERNIST PIZZA
ISBN: 978-1-7343861-2-7
SRP: $425 USD / $425 CAD / £325 / €375 / $575 AUS

MODERNIST PIZZA OVERVIEW
WHAT TO EXPECT FROM MODERNIST PIZZA

4

ABOUT NATHAN MYHRVOLD

6

ABOUT FRANCISCO MIGOYA

6

ABOUT THE TEAM

7

ABOUT THE MODERNIST CUISINE LAB

7

THE STORY OF MODERNIST PIZZA

8

FOUR YEARS OF RESEARCH

10

A SAMPLE OF WHAT YOU’LL DISCOVER IN MODERNIST PIZZA

11

HOW WERE THE PHOTOS TAKEN?

12

AN AROUND-THE-WORLD PIZZA ADVENTURE

13

PIZZA IN NAPLES

14

PIZZA IN NEW YORK CITY

16

PIZZA IN DETROIT

18

PIZZA IN SÃO PAULO

20

WHERE TO START YOUR PIZZA-MAKING JOURNEY

22

A LOOK INSIDE MODERNIST PIZZA

24

FOREWORDS BY PIZZA LEGENDS
TONY GEMIGNANI
ENZO COCCIA

42
43

WHERE TO BUY OUR MODERNIST CUISINE BOOKS

44

WHAT TO EXPECT FROM MODERNIST PIZZA
Modernist Pizza is the ultimate deep dive into of one of the world’s most
beloved foods. Over four years of research in the making, Modernist
Pizza delivers the story of pizza as it's never been told before. The

CLASSIC AND INNOVATIVE RECIPES
Modernist Pizza features mouthwatering recipes to satisfy
any type of pizza craving, from a traditional margherita
to new twists on cult classics, like our Kalua pork-topped
take on a Hawaiian pizza. You’ll also find innovative sauces,
cheeses, and flavor combinations as well as recipes for
Neapolitan, New York, artisan, New York square, deep-dish,
thin-crust, Brazilian thin-crust, focaccia, high-hydration al
taglio, and Detroit-style doughs, plus gluten-free variations.

book is the culmination of our findings and discoveries into the deliciously diverse world of pizza including, for the first time, a chapter
on travel.

MODERNIST PIZZA BY THE NUMBERS
1,708 pages

800 pizzas eaten on the road

200,000 hours worked creating the book

3,700 photographs

12,000 pizzas baked in our Lab

250 pizzerias visited

1,016 recipes

500 experiments performed

100,000 miles traveled

450,000 words

STEP-BY-STEP PHOTOS
Modernist Pizza features helpful step-by-step photos that
illustrate important details of nearly every technique and
fundamental recipe in the book. These visual guides will
walk you through the ins-and-outs of shaping dough,
making cheese, applying sauce, and more, plus how to
troubleshoot common problems at every stage of the
pizza-making process.

A LOOK INSIDE
THREE VOLUMES OF PIZZA
Modernist Pizza explores all aspects of pizza. Volumes 1 and 2 cover the
science, history, fundamentals, ingredients, pizza travels, and techniques
of making pizza. Volume 3 is dedicated to both traditional and innovative recipes for pizza found around the globe. A Kitchen Manual makes
the recipes portable.

A BOOK FOR ALL PIZZA LOVERS

NEW DISCOVERIES AND TECHNIQUES

Whether you’re a professional pizzaiolo or new to making pizza, Modernist
Pizza is for anyone who enjoys a slice. The recipes in this book were
developed using both professional and home ovens (and equipment).
Filled with gorgeous photographs and helpful illustrations, you’ll find
guides to help you choose gear, determine where to start with our dough
recipes, and build your own pizzas.

Deep-dish pizza made with a Neapolitan dough. A game-changing
flavor-infused fior di latte mozzarella. Ordinary canned soup, transformed into robust pizza sauce. The ultimate leftover slice. Backed by
extensive experiments, Modernist Pizza contains new insights, techniques, and scientific knowledge that will take your pizza-making skills
and creativity to the next level.
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STAINLESS-STEEL CASE

RECIPE MANUAL

The sleek, durable 13.43" x 10.98" x 6.22" stainless-steel case that
houses Modernist Pizza is thoughtfully designed with tapered edges
and wedges to prevent damage and make the volumes easy to access.

Included with the set, a 400-page wire-bound
recipe manual makes it easy to bring all the
recipes and reference tables into the kitchen in
one compact collection.
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ABOUT NATHAN MYHRVOLD

ABOUT THE TEAM

MODERNIST CUISINE FOUNDER

Nathan Myhrvold, lead author of Modernist Cuisine:
The Art and Science of Cooking (2011), Modernist Cuisine at Home (2012), The Photography of Modernist
Cuisine (2013), Modernist Bread (2017), and Modernist Pizza (fall 2021), is a chef, photographer, and
scientist. Myhrvold is the founder of the Modernist
Cuisine team and has led the development and
production of all five books. His food photography
is available for sale at Modernist Cuisine Gallery,
with locations in Las Vegas, New Orleans, Seattle,
and La Jolla.

In addition to his culinary and photographic
pursuits, the former chief technology officer of
Microsoft is the co-founder and CEO of Intellectual
Ventures. He is an avid inventor and proliﬁc author
in the ﬁelds of technology, paleontology, climatology, energy, bioterrorism, and more. He holds
several degrees, including a doctorate in theoretical
and mathematical physics; master’s degrees in economics, geophysics, and space physics; a bachelor’s
degree in mathematics; and a culinary diploma from
École de Cuisine La Varenne.

ABOUT FRANCISCO MIGOYA
MODERNIST CUISINE HEAD CHEF

Francisco Migoya is the coauthor of Modernist Bread
(2017) and Modernist Pizza (fall 2021). As head
chef, he leads the Modernist Cuisine culinary team.
An innovative pastry chef, Migoya is the author of
three books of his own. He published The Elements
of Dessert ( John Wiley & Sons) in 2012, which
won a 2014 International Association of Culinary
Professional Cookbook Award in the Professional
Kitchens category. He has been recognized as a top
US pastry chef and chocolatier. Gremi de Pastisseria
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de Barcelona awarded him the Medal of Master
Artisan Pastry Chef in 2013.
Migoya owned Hudson Chocolates in New
York and worked at both the French Laundry and
Bouchon Bakery as executive pastry chef. Prior to
joining the Modernist Cuisine team, Migoya was
a professor at the Culinary Institute of America,
where his areas of instruction included bread, viennoiserie, pastry, and culinary science.

The Modernist Cuisine team is an interdisciplinary group in
Bellevue, Washington, founded by Nathan Myhrvold. The
team is a collective of passionate chefs, scientists, researchers, photographers, engineers, machinists, editors, designers,
and marketing experts who are all dedicated to making,
capturing, and thinking about food in new ways. Their
discoveries are shared through Modernist Cuisine’s in-house
publishing division, The Cooking Lab, which has produced
award-winning books and published titles in eight (Chinese,
English, French, German, Italian, Japanese, Portuguese, and
Spanish) different languages.
In addition, the team has developed calendars, a spheriﬁcation kit, a gel kit, and the Modernist Cuisine™ Special
Edition Baking Steel. You can experience founder Nathan
Myhrvold’s innovative food photography at the Modernist
Cuisine Gallery, with locations around the US.

ABOUT THE MODERNIST CUISINE LAB
Almost anything is possible at the Modernist Cuisine Lab, which is
home to a state-of-the-art research kitchen, photography and visual
engineering studios, and a full machine shop (see photo at left).
Stocked with a centrifuge, rotary evaporator, freeze dryer, rotor-stator

homogenizer, pizza ovens, laser cutter, autoclave, and even a soft-serve
machine, the lab is a culinary wonderland. The studio houses microscopes, custom-made robotics, and one-of-a-kind camera systems that
Myhrvold utilizes for his photography.
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THE STORY OF MODERNIST PIZZA

Pizza can be (and has been) made in a
variety of ways by a myriad of pizza makers
over the years. The recommendations that
we provide throughout the book are the
result of extensive testing and experiments.
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After we published our previous multi-volume
book, Modernist Bread, most of our culinary friends
thought that we would write next about pastry and
dessert. But we decided to cover pizza for a couple
of reasons. First of all, it’s arguably the world’s most
popular food. It’s multicultural and is found in virtually every country around the world, in part because
wherever pizza goes, it mutates and evolves into
something that’s local. Pizza is simultaneously the
evolution of a 19th-century dish from Naples and
a window into the culinary creativity of the people
who modified the original pizzas into the many
forms we see today.
Why else would we focus on pizza? There is a
tremendous amount of skill involved, to the point
that making pizza can be daunting to home pizza
makers and professionals alike (especially if you
are making Neapolitan pizza in a wood-fired oven).
During the baking process, pizza’s simple ingredients
go through such a mind-blowing transformation that
the product that comes out of the oven bears almost
no resemblance to the flour, water, yeast, and salt
that went in. We wanted to analyze this transformation and explain it in a way that would encourage
more people to make pizza.

Additionally, pizza has historically been a poorly
documented cuisine. That’s a function of many
things. One is that pizza was originally considered
a food of the poor and not worth writing about.
Another is the notion that the recipes were written
primarily for a home audience. Because pizza was
so poorly documented, we realized that we had to
travel, logging over 100,000 miles and visiting over
200 pizzerias (we don’t want to calculate the number
of calories we probably consumed). Capturing and
documenting this exploration of local pizza styles
was important because they aren’t always widely
published, and it was necessary for us to understand
pizza in its global form. It’s also something that we
know that other pizza fanatics have done, so for the
first time in our books, we include a travel section
that describes some of the things we wish we had
been told before we embarked on our journey.
While we were traveling, we scoured the world
to research the aspects of pizza that we found
interesting, studied until we understood all of the
techniques, and subjected everything to tests,
including the flour brands that pizzaioli prized, the
types of water they used, the brand of tomatoes that
were prevalent and how they were grown, cheese

cultures, as well as the processes by which common
pizza ingredients are made. We also sought insight
from outside experts. We talked to flour millers,
tomato farmers, cheese makers, food historians,
statisticians, and nearly every great pizza maker we
could find. We were determined to learn from the
best—but also to question preconceived notions
while simultaneously grounding our work in
science. As a result, certain parts of this book may
be controversial to some pizza makers. But we not
only wanted to collect the world’s knowledge about
pizza, we wanted to advanced it.
We distilled our findings into chapters on
history, the world of pizza at large (including our
travels), ingredients, equipment, techniques, and
recipes. Many of the facts presented in the book
are new. No matter how experienced a pizzaiolo is,
there likely isn’t a single one that won’t be surprised
by some of our findings. This follows our other
books in that the pizza fan who doesn’t cook, the
home cook, the chef who wants to add pizza to the
restaurant’s offerings, and the world’s most experienced pizzaiolo will all learn something. It’s our
belief that a better understanding of the process of
pizza making and an exposure to new ideas cannot
but help lead to better pizza.
Over time, we became even more convinced
that our book could offer something fresh and
new. We were able to develop mixing and proofing
techniques that dramatically reduce the time that
it typically takes to make certain styles of pizza
dough. Sauces that are commonly used on pizzas

have seemed to stagnate and focus on tomato or white
sauce, so we decided to push the boundaries of what
you can use as a sauce on pizza. This led us to include
tips on adapting pasta sauces and soups as well as
deconstructing stews and using them as both sauce
and topping for different pizzas. The realm of cheese
is where we made some of our biggest breakthroughs.
We were able to simplify some aspects of making your
own mozzarella as well as provide recipes to create
luxurious higher-fat versions of mozzarella and ricotta.
Our own testing and research also led us to develop
new solutions to baking problems. Some of them
center on new techniques, while others involve new
ingredients—or at least ingredients that are new to
the pizza world.
But in the end, what makes pizza great isn’t any
single ingredient. What makes it great is using good
ingredients consistently, plus lots of skill and attention. In the space of three volumes plus a Kitchen
Manual, this book will tell you all about your favorite
food in a way that’s pretty incredible. Through this
story, we hope to enlighten, delight, and inspire creativity in others who love not only pizza but also the
science, history, cultures, and personalities behind
it. Not only do we show that the best pizzas do not
come from the past, but we cover a number of trends
in this book that reveal the creative evolution of
pizza around the world. A huge part of our message
to pizzaioli, whether at-home or professionals, is
to keep evolving. Make your great creations. Our
grandparents didn’t necessarily come up with the
best recipe of all time—maybe you can.

While we tried to capture the techniques of
top-notch pizzaioli around the world through
photography, we fully recognize that years
(and often decades) of practice is the key to
their outstanding pizzas.
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FOUR YEARS OF RESEARCH
OUR PIZZA DATABASE

Yeastcontent
ContentYeast
Yeast
((%)
Ă ) Content (%)

We began our database for this book much the same way that we
created our bread database for Modernist Bread. We gathered nearly
400 cookbooks written in many languages, focusing on contemporary
recipes but also including historic ones when available. We compiled
over 1,800 different recipes to build the database expecting that we
could empirically distill the data to define what separates one type of
pizza from another and hoping that it might also reveal new insights
about them.
It seemed a reasonable goal given the limited number of ingredients
typically involved in making pizza dough and the popularity of pizza.
New York pizza dough
We analyzed over 100,000 data points from our hundreds of books, we
compared ingredients and techniques, and we baked endless pizzas

of varying styles. All of this effort was to try to identify if there was a
unified baseline recipe and compare the inter- and intra-style variations within each style. We relied on cookbooks rather than online or
personal sources, reasoning that published recipes came with an extra
layer of oversight.
As it turns out, almost everyone has their own way of baking pizza.
While there is a semblance of consistency for many of the favorite pizza
styles, there is a lack of absolute rules for each type, even if they are named
the same thing. This freed us to abandon tradition and build up our own
system of categorization. We used this information in conjunction with
what we learned during our travels when we were organizing and naming
our styles of pizza, as well as when we were developing our recipes.

New York pizza dough
New York pizza dough
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A SAMPLE OF WHAT YOU’LL DISCOVER IN MODERNIST PIZZA
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Our master recipe

The graphs above display the relationship between dough fermentation time and total yeast content for artisan and New
York pizza dough recipes. You can see these cold-proofed doughs tend to have lower total yeast content but longer fermentation times. Doughs fermented at ambient temperature tend to have higher total yeast content and shorter fermentation
times. The black points represent our master New York Pizza Dough and Artisan Pizza Dough. Even though we consider our
New York pizza and artisan pizza doughs to function similarly, you can see that there are a significantly higher number of
outliers and variation in the New York pizza dough graph when compared to the artisan graph.

EXPERIMENTS

NEW DISCOVERIES AND TECHNIQUES

Does the type of water make for better pizza?—vol. 1, p. 291

The history of pizza is a recent one—vol. 1, p. 4

Does the mixer make a difference?—vol. 2, p. 39
Cross-cutting our master doughs—vol. 2, p. 96

Enhance the flavor of your pizza dough with frozen leftover levain—
vol. 1, p. 310

Gluten-free pizza testing—vol. 2, p. 104

Why sauce keeps the center of your pizza from rising?—vol. 1, p. 369

Which goes first: cheese or sauce?—vol. 2, p. 207

How to choose the best oven for the job—vol. 1, p. 380

Unconventional sauce experiments—vol. 2, p. 249

Improving pizza in a home oven—vol. 1, p. 393

Outside-of-the-box pizza sauce—vol. 2, p. 256

Two simple tricks can prevent black spots on your dough—vol. 2, p. 72

Why does pepperoni curl?—vol. 2, p. 379

Our pizza dough experiment trials and tribulations—vol. 2, p. 95

Does any one factor matter when baking pizza?—vol. 2, p. 396

Hollandaise is one of our favorite pizza sauces—vol. 2, p. 260

The ultimate leftover pizza slice—vol. 3, p. 318

Make blue cheese, goat cheese, or Parmesan behave like pizza
cheese—vol. 2, pp. 332–333
Customize your pizza with flavored fior di latte mozzarella—
vol. 2, pp. 335–336
The best thing to do with leftover pizza—vol. 3, p. 320
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Some of our favorite photos in the book are
the ones where we got to be creative and have
a little fun in our studio. The photo on the left
is our take on Dalí’s famous The Persistence of
Memory while the one on the right showcases
the country of Italy made out of pizza and
floating in a sea of red wine.

HOW WERE THE PHOTOGRAPHS TAKEN?

AN AROUND-THE-WORLD PIZZA ADVENTURE

Writing more than 450,000 words on one topic is no
easy task. The level of complexity increases further
when you add more than 3,700 original photos. But
creating compelling visual imagery is a huge part of
what we do at Modernist Cuisine because we believe
that the way information is presented is just as
important as the quality of the information itself.
In Modernist Pizza, we use rich photographs,
detailed illustrations, lively infographics, and a
carefully planned and executed design to convey
technical and scientific concepts in a way that’s
accessible—and that looks pretty cool, too. The
aim is to show you how things work rather than just
explaining the details with words. The more you can
see, the more you can understand.
We’ve included full-color images on nearly every
page of Modernist Pizza. We’ve also annotated these
with facts, figures, and graphic design to try to make
images that both make you want to read them and
convey great information.
In some photos, we focus on texture; in others,
we play with scale. We did a time-lapse of a baked
pizza to show the changes that pizza undergoes in
the oven. We also got up close and personal with the
crusts, including where the sauce meets the dough,
in order to show you what happens at that intersection. These highly creative photos allow readers to
see inside pizza in a way they haven’t before.
As with our previous books, the majority of our
photos were taken in our lab. More so than in other

The team started their travels in Italy, visiting six different regions, then flew to Buenos Aires, São Paulo, and Tokyo. We zigzagged across America to
visit as many notable pizzerias as possible. Here’s a look at how the numbers shake out from our travels to pizzerias around the world.

books, we also traveled the world, visiting over 200
pizzerias and taking detailed photographs of their
pizzas on site. Those photos in the travel section are
meant to help the reader understand pizza in the
same way we came to: as a diverse set of techniques
and approaches.
Those of you familiar with our earlier publications will be pleased to know we didn’t forget about
our signature cutaway shots. Using an abrasive
water-jet cutter and other tools, our machine shop
cut kitchen gear in half so that you can see how
equipment—and baking itself—works from the
inside. Our shop also made custom pans in the
shape of Italy and the United States for us. During
the course of the project, we developed several
photography robots that helped us capture sauce
splatter photos, among others.
Some of our images, including our exploded
pizzas in the Our Iconic Recipes chapter, are
composite shots, created by editing several images
to merge them. We used this technique when it
was impossible to capture in a single photograph
what we could see with the naked eye. Another
photo, our “Neapolitan pizza man” homage to
Arcimboldo, didn’t require any fancy technology
but still took a number of hours to put together.
These creative photos help provide insight into
scientific processes, plus they’re just plain fun. As
you’ll discover in these pages, the science of baking
is visually amazing.

Number of pizzerias
by major city

Number of pizzerias
by style

Buenos Aires: 12
Chicago: 16
Detroit: 4
Florence: 6
Los Angeles: 8
Milan: 5
Naples: 16
New Haven: 6
New York City: 28
Old Forge: 4
Philadelphia: 4
Portland: 9
Rome: 10
São Paulo: 16
Seattle: 7
St. Louis: 2
Tokyo: 9

Al taglio: 16
Argentinean: 9
Artisan: 21
Bar/tavern: 17
Brazilian thin-crust: 6
Deep-dish: 14
Detroit-style: 8
Grandma/New York square/
Sicilian: 24
Neapolitan: 76
New Haven: 6
New York: 33
Old Forge: 4
Pizza fritta: 5
Pizza gourmet: 6

Most expensive pizzas
Brazil: Pizzaria Bruno (São Paulo), R$155 / $28.13 USD, “Camarão con catupiry”
Italy: Sirani (Bagnolo Mella, Lombardy), €90 / $97.50 USD, “60 Gramm”
Japan: DevilCraft (Tokyo), ¥3,980 / $36.20 USD, “Meatzza”
United States: Marta (New York City), $55 USD, “Tartufo Nero”

Least expensive pizzas
Brazil: Forneria Urbana (São Paulo), R$19 / $3.45 USD, “Ed. Martinelli”
Italy: Pizzeria Gino Sorbillo (Naples), €4 / $4.33 USD, “Margherita”
Japan: Savoy (Tokyo), ¥1,500 / $13.64 USD, “Margherita” and “Marinara”
United States: Aurelio’s Pizza (Chicago), $6 USD, 6-in plain cheese

Number of pizzerias ranked by Gambero
Rosso guidebook awards
Tre Spicchi: 27
Due Spicchi: 9
Una Spicchi: 2
Tre Rotelle: 5
Due Rotelle: 3

• 33 pizzerias named after owners

• 2–4 pizzas eaten at each pizzeria
on average

• 20 AVPN-certified pizzerias

• 12+ pizzas on most pizzeria menus

• 255 pizzerias visited worldwide

• Most popular pizza style: Neapolitan

• Most popular type of oven: wood-fired
• Most popular topping: meat (except in
South America where vegetables are more
popular)

OUR PIZZA TRAVELS

The following pages show some of the pizza styles and destinations covered in Modernist Pizza.
12
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PIZZA IN NAPLES
KEY DISCOVERIES AND TAKEAWAYS
A commercial mozzarella operation in a palace? The
Neapolitan King in the 1780s is to thank for that—vol. 1, p. 14
How cholera helped bring pizza to the rest of the world—
vol. 1, p. 21
“Authentic” Neapolitan pizza really dates to the 1950s–90s—
vol. 1, p. 68
Italian pizzaioli care how “digestible” pizza is, but should
you?—vol. 1, p. 133
There are over 800 pizzerias in Naples. Here’s our guide to
the city’s pizzerias—vol. 1, p. 157
Is there a right way to proof Neapolitan pizza dough?—
vol. 2, p. 88
Key characteristics of Neapolitan pizza—vol. 3, p. 35
La Pizza a Portafoglio: Neapolitan pizza in the handkerchief
fold—vol. 3, p. 40
The rules of “true Neapolitan pizza”—vol. 3, pp. 43–45

SAMPLE RECIPES
Neapolitan Pizza Dough—vol. 2, pp.124–126
Gluten-Free Neapolitan Pizza Dough—vol. 2, p. 195
Pizza Carnevale—vol. 3, p. 38
Margherita Pizza—vol. 3, pp. 47–49
Marinara Pizza—vol. 3, pp. 52–53
The Dark Side Neapolitan Pizza—vol. 3, p. 56
Sunday in Naples Pizza—vol. 3, p. 233
Cacio e Pepe Pizza—vol. 3, p. 241
Infused Mozzarella Neapolitan Pizzas—vol. 3, pp. 285–289

DID YOU KNOW?
Margherita pizza and marinara pizza are the iconic
Neapolitan pizzas. Nearly every Neapolitan-style pizzeria
offers them, and some offer only these two kinds.
Neapolitan pizza has influenced every other style of pizza
in the world, yet it shares very little with those styles in
terms of appearance, texture, and flavor. Its characteristic
leoparding and unmistakable flavor and texture of the crust
are undeniable. Neapolitan pizza has the further distinction
of being baked at very high temperatures, necessitating
specialized techniques.
The iconic soft Neapolitan pizzas that we had during our
travels in Italy inspired us to re-create the “soft watches” in
Dalí’s classic painting The Persistence of Memory. Dalí often
featured landscapes from his home in Catalonia, but we
incorporated Mount Vesuvius in the background as a nod
to the birthplace of pizza in Italy.

14
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PIZZA IN NEW YORK CITY
KEY DISCOVERIES AND TAKEAWAYS
The story of pizza in the US is also a story of immigration.
And it all started in Manhattan’s Five Points—vol. 1, p. 25
The strange case of the New York Sicilian—vol. 1, p. 101
Our pizza tour in New York City—vol. 1, p. 217
Our favorite New York slice wasn’t in New York City—
it was in Portland!—vol. 1, p. 261
One dough to rule them all? The versatility of our New York
Pizza Dough—vol. 2, p. 96
Ready-to-bake New York pizza dough in under three
hours—vol. 2, p. 137
Key characteristics of New York pizza—vol. 3, pp. 64–65

SAMPLE RECIPES
New York Pizza Dough—vol. 2, pp. 132–134
Gluten-Free New York Pizza Dough—vol. 2, p. 196
New York Cheese Pizza—vol. 3, pp. 71–72
Modernist New Haven Pizza—vol. 3, p. 75
Veggie Pizza—vol. 3, p. 203
Don’t Hold the Mustard Pizza—vol. 3, pp. 253–255
Modernist Hawaiian Pizza—vol. 3, pp. 256–257

DID YOU KNOW?
NY-style pizza evolved after Italian immigrants traveled
to the United States en masse. It’s so iconic that it swept
the world and is arguably as well known and loved as the
original style of pizza made in Naples.
The first time the New York Times used the term “Little Italy”
to refer to an Italian neighborhood was in a 1886 story
about the Italian enclave in East Harlem, stretching from
96th to 125th Streets and from Lexington Avenue to the
East River.
For more than six decades, 53½ Spring Street has been
publicly touted as the location of the first pizzeria in
America. According to most versions of the story, it was
founded in 1905, and it was owned by an Italian immigrant
named Gennaro Lombardi. This is actually a false narrative.
We like to bake most of our medium-crust pizzas, such
as New York and artisan pizzas, in medium heat ovens
(typically around temperatures of 285–315°C /550–600°F).
In this medium-heat range, infrared heat is the dominant
form of heat that bakes the pizza.
Cooking for a crowd? We recommend our New York
square pizza because it reheats very well and can made
a few days in advance.

16
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PIZZA IN DETROIT
KEY DISCOVERIES AND TAKEAWAYS
The history of pizza in the Motor City—vol. 1, p. 65
Everything you need to know about pizza in Detroit—
vol. 1, p. 250
Use dough CPR to rescue overproofed Detroit-style pizza
dough (and more)—vol. 2, p. 77
Characteristics of Detroit-style pizza dough—vol. 2, p. 93
Second-Chance Detroit-Style Pizza Dough—vol. 2, p. 173
Frico cheese is the rock star of Detroit-style pizza, so we
added even more of it—vol. 3, p. 111
The anatomy of Detroit-style pizza—vol. 3, pp. 112–113

SAMPLE RECIPES
Detroit-Style Pizza Dough—vol. 2, pp. 166–168
Modernist Detroit-Style Pizza Dough—vol. 2, p. 169
Gluten-Free Detroit-Style Pizza Dough—vol. 2, p. 198
Sous Vide Hollandaise—vol. 2, p. 260
Detroit-Style Red-Top Pizza—vol. 3, pp. 109–110
Allium Pizza—vol. 3, p. 251
Strawberry Marinara Pizza—vol. 3, p. 271

DID YOU KNOW?
Detroit-style pizza has a close connection with the American
auto industry, which is based in and around the Motor City.
The dough is pressed into a deep, rectangular blue carbon
steel pan that was originally designed to hold small parts on
the automobile assembly line.
It wasn’t until relatively recently that Detroit-style pizza
spread outside the Motor City. It’s still an underappreciated
style but is finally coming into its own and growing in
popularity. We sampled a lot of Detroit-style pizzas during
our travels, and we found some of the best iterations
outside the city of Detroit. No matter where you eat one,
though, they are all pan-baked and bread-like.
Sometimes you’ll hear Detroit-style pizza referred to as a
“red top.” That’s because the sauce is spooned on top of
the cheese before or after baking. For a change of pace, we
highly recommend our sous vide hollandaise in place of the
tomato sauce for Detroit-style pizzas. The combination is a
game changer that might have you rethinking the best sauce
for Detroit-style.
Detroit-style pizza famously features a layer of liberally
applied Wisconsin brick cheese. It's added from edge to
edge, coming into contact with the pan. When baked, it
forms a crunchy ring of caramelized cheese (called frico)
all around the pizza. You can find our love of crispy baked
cheese throughout Modernist Pizza.
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PIZZA IN SÃO PAULO
KEY DISCOVERIES AND TAKEAWAYS
The history and evolution of pizza in Brazil—vol. 1, p. 43
Everything you need to know about pizza in São Paulo—
vol. 1, p. 190
The ingenuity of pizza box design in São Paulo—vol. 1, p. 191
There are over 6,000 pizzerias in São Paulo. Here’s our tour
of the city’s pizza scene—vol. 1, p. 192
Using cake flour in our Brazilian thin-crust pizza dough—
vol. 1, p. 277
Love Brazilian thin-crust pizza? Try making it on the grill—
vol. 2, p. 414
Key characteristics of Brazilian thin-crust pizza—vol. 3, p. 11
Our Thinnest Thin-Crust Pizza—vol. 3, p. 13

SAMPLE RECIPES
Brazilian Thin-Crust Pizza Dough—vol. 2, pp. 114–116
30 Ă Fat Brazilian Thin-Crust Pizza Dough—vol. 2, p. 117
Gluten-Free Brazilian Thin-Crust Pizza Dough—vol. 2, p. 193
Tarte Flambée—vol. 3, p. 23
Brazilian Thin-Crust Calabrese Pizza—vol. 3, pp. 25–26
Shrimp and Hearts of Palm Brazilian Thin-Crust Pizza—
vol. 3, p. 30
Chicken and Catupiry Brazilian Thin-Crust Pizza—vol. 3, p. 31

DID YOU KNOW?
In São Paulo, pizza is strictly a dinner item (often on
Sundays) and pizzerias are typically sit-down restaurants.
Pizza arrives at the table sliced, usually served to you by
pizzeria staff, and is eaten with a knife and fork.
Pizza boxes in São Paulo, Brazil, have a unique feature. Tabs
on the lid are designed to be tamper-proof. If the box is
opened—say, by a hungry delivery person en route—there are
potential fines involved. Almost every place we visited also
had either round or octagonal boxes for pizza to go, instead
of the square boxes we saw elsewhere.
Catupiry, a unique pipeable cheese that reminded us of a
cross between cream cheese and mayonnaise, is beloved in
Brazil and can be added before or after baking.
Every pizzeria we went to in Sao Paulo, Brazil, had a version
of a cheese pizza with sliced Calabrese sausage, a popular
cured meat. It plays the role in Brazil that pepperoni plays
in America.
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WHERE TO START YOUR PIZZA-MAKING JOURNEY
It can be difficult to tell what dough will suit you best or which type of
dough best matches your skill level. If you aren’t sure where to begin,
here is a cheat sheet you can use to get an idea of what recipe to choose.

I’M MODERNIST
Who this is for: you embrace the modernist philosophy
of cooking and want to make a better pizza by
trying a different ingredient or technique.

I’M NEW TO DOUGH
Who this is for: you’ve never made any kind of dough
or have practiced a certain style very little.
•

Thin-Crust Pizza Dough (see vol 2, pp. 110–112)

•

Brazilian Thin-Crust Pizza Dough (see vol 2, pp. 114–116)

•

Direct New York Pizza Dough (see vol 2, p. 136)

•

Apizza Dough (see vol 2, p. 138)

•

Quad Cities Pizza Dough (see vol 2, p. 140)

•

No-Knead Thin-Crust Pizza Dough (see vol 2, pp. 182–183) and
Your Daily Thin-Crust Pizza Dough (see vol 2, pp. 184–185)

•

•

Any Modernist Pizza Dough recipe (see vol. 2, pp. 112, 116, 121,
135, 145, 151, 155, 161, and 169)

•

Modernist High-Hydration Neapolitan Pizza Dough (see vol 2,
p. 127), New York Pizza Dough (see vol 2, pp. 132–134), and
Artisan Pizza Dough (see vol 2, pp. 142–144) to achieve a crust
with a high volume

•

Any Compleat Wheat Pizza Dough recipe (see vol 2, pp.
174–177)

Compleat wheat artisan dough

No-knead thin-crust pizza dough

No-Knead Brazilian Thin-Crust Pizza Dough (see vol 2, pp. 182–183)
and Your Daily Brazilian Thin-Crust Pizza Dough (see vol 2,
pp. 184–185)

I’M COOKING FOR A CROWD
Who this is for: you are a small pizzeria owner or a home
baker who is having a large gathering. Not all pizzas work
well for feeding large groups of people. Neapolitan pizza
is a terrible idea for entertaining. You’ll be anchored
to your oven for the duration of the evening.

I’VE GOT BREAD EXPERIENCE
Who this is for: you are a baker or a home baker who has
made bread at home frequently, so you are familiar with the
process of making dough and its stages. Mixing, shaping, and
proofing dough are not daunting to you, but you’ve never
really made pizza or maybe not more than one style of pizza.

High-hydration al taglio pizza dough

•

Focaccia Dough (see vol 2, pp. 148–150)

•

New York Square Pizza Dough (see vol 2, pp. 152–154)

•

High-Hydration al Taglio Pizza Dough (see vol 2, pp. 158–160)

•

Detroit-Style Pizza Dough (see vol 2, pp. 166–168)

•

Argentinean-Style “al Molde” Pizza Dough (see vol 2, p. 170)

•

Old Forge Pizza Dough (see vol 2, p. 171)

•

Deep-Dish Pizza Dough (see vol 2, pp. 118–120)

•

New York Square Pizza Dough (see vol 2, pp. 152–154)

•

High-Hydration al Taglio Pizza Dough (see vol 2, pp. 158–160)

•

Detroit-Style Pizza Dough (see vol 2, pp. 166–168)

Deep-dish pizza dough

I HAVE TIME
Who this is for: you planned and allotted time
to get your preferments ready and for the
doughs to proof or even cold-proof.

I’M IN A HURRY
Who this is for: well, clearly those who are in a hurry. These are
pizzas that will take, at the most, 3½ hours to complete from start
to finish, and some as little at 2 hours. Some are relatively quick to
make without having to resort to any shortcuts, but we also have
emergency versions of some of the master recipes in this book.

•

Deep-Dish Pizza Dough (see vol 2, pp. 118–120)

•

New York Pizza Dough (see vol 2, pp. 132–134)

•

Brazilian Thin-Crust Pizza Dough (see vol 2, pp. 114–116)

•

Artisan Pizza Dough (see vol 2, pp. 142–144)

•

Emergency Neapolitan Pizza Dough (see vol 2, p. 131)

•

Focaccia Dough (see vol 2, pp. 148–150)

•

Emergency New York Pizza Dough (see vol 2, p. 137)

•

High-Hydration al Taglio Pizza Dough (see vol 2, pp. 158–160)

•

Emergency Artisan Pizza Dough (see vol 2, p. 147)

•

Emergency High-Hydration al Taglio Pizza Dough (see vol 2, p. 163)

•

Detroit-Style Pizza Dough (see vol 2, pp. 166–168)

New York pizza dough
Detroit-style pizza dough
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FOREWORDS BY PIZZA LEGENDS
Ask a question, do background research, construct a
hypothesis, test your hypothesis, analyze your data,
and share the results. That’s the scientific method.
I witnessed this in action when I stepped into The
Cooking Lab in October 2014. I was testing pizzas
with the Modernist Cuisine team for part of the
book Modernist Bread. I’ve dedicated 30 years of my
life to pizza and, in that visit, I questioned myself
and my life’s work.
When I stepped into their lab, I knew just a little
about Nathan Myhrvold and chef Francisco Migoya.
They are not yet well known in the pizza industry,
but they are recognized as experts, technologists,
and teachers in whatever they do. When it comes
to food, both Nathan and Francisco are rigorous,
creative, and inventive.
Since that first visit to The Cooking Lab, I’ve
worked with them multiple times on pizza. I still
remember, like it was yesterday, when Francisco first
made a Neapolitan pizza in my pizza class. His first
attempt was average. I asked him, “So what do you
think?” Chef Migoya analyzed the pizza like it was a
Rubik’s Cube, paused, and said, “I will do it again.”
The next pizza that came out of that 900-degree
oven was not what I expected. It was magnificent.
I realized then that Francisco takes the time to
analyze what he’s doing as he looks for improvement
at every step, seeking to master and push the boundaries of whatever he puts his mind to. I looked at
the pizza and I looked at the class and said, “We can
always be better.” I believe that, and the search for
improvement is imbedded into this book.
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Modernist Pizza will transform your pizza-making
skills and knowledge, whether you’re a home cook
or a seasoned professional. It delves deep into pizza
culture like no other book. Experts, skeptics, gastronomes, and pundits may question the formulas,
results, or conclusions in this groundbreaking book.
Innovation backed by the hard work of study and
experimentation is so often resisted by people who
have long-standing practices or beliefs or who do not
understand or want to accept facts. It’s like comparing science to religion.
This book may push the boundaries of what a
New Yorker, Neapolitan, or Chicagoan may think is
the best way to make a pizza. They grew up believing
how pizza should be made and what it should taste
like; it’s their tradition—like a religion—and often
they don’t recognize that their take is subjective.
People practice, praise, and preach about the pizza
they grew up with. They think it’s the best and
they’re territorial about it.
When you read Modernist Pizza, you may still
maintain your belief about your favorite pizza, but
it will open your eyes both to making that pizza
better and to how many other great pizzas are worth
studying and baking. If you study this book, you will
have a greater appreciation for the elements of pizza
and you will bake a better pizza. Not through faith or
divinity, but through facts and science, and you’ll see
that facts and science both respect the craft and can
elevate the art of pizza.
—TONY GEMIGNANI

With Modernist Pizza, Nathan Myhrvold and Francisco Migoya have created a true encyclopedia of
pizza: a book that encompasses all of the main styles
of pizza that exist. This three-volume collection
builds its foundation on science and provides a
complete and engaging overview that shows the
breadth and depth of the universe of pizza. Nathan
and Francisco were able to catalogue the world of
pizza, translating their first-hand knowledge into a
book that is accessible.
Modernist Pizza traces a path that tells pizza’s
story and its traditions, all the while explaining the
techniques for preparing a variety of pizza styles. But
this collection goes beyond the borders of a classic
cookbook. It gets more in depth and uncovers all of
the secrets that are hidden within the different types
of pizza all over the world. The result? A voyage
where readers learn the art of the preparation of
pizza, studying its history and discovering its recipes,
from the traditional to the innovative.
The unifying theme that spans across the
volumes is the photography. Modernist Pizza is full of
wonderful photos, which more than anything show
the reader the core of what pizza should be. They
are real culinary portraits through which readers
will learn every step of pizza’s preparation. The
photographs do not omit any details so that you can
achieve the best possible result in your pizza.
This book is a collection not only for the
pizziaoli and pizzeria operators, but also for many
serious pizza aficionados and beginning pizza makers, for whom this is a first step. Anyone who wants
to learn or who is curious about what is hidden
behind this fantastic world will glean something
from Modernist Pizza.
I, like other master pizzaioli, can only admire
the job done by Nathan and his team. They have
illuminated the world of pizza through studying
what I and my colleagues have done and continue to
do each and every day to arrive at pizza perfection.

Modernist Cuisine has succeeded in creating a
complete and exhaustive guide for pizza. It’s a book
that will win over its readers from the very first page.
They have distilled the idea that there is much more
to pizza than just a simple dough. Beyond the steps
of mixing and baking pizza, there is a pizza macrocosm to understand, study, and explore, and Nathan
and the Modernist Cuisine team have achieved that
goal in this opus.
—ENZO COCCIA
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