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WHAT TO EXPECT FROM MODERNIST PIZZA

Modernist Pizza is the ultimate deep dive into of one of the world’s most book is the culmination of our findings and discoveries into the deli-

beloved foods. Over four years of research in the making, Modernist ciously diverse world of pizza including, for the first time, a chapter

Pizza delivers the story of pizza as it's never been told before. The on travel.

HOW TO Transfer Pizza Dough Using a Peel

Thete are five northuss for leensderring oo baked pires dough intoany — the ddough might stick s the peel. When you we a peel, feink the
oven, each requirieg a peel or a stand-in, They all hinge on a jerk-back transfur by following the three stegs for kadieg lloor-baked plezss
motion, which reguines somse peactice. Yea bave 1o be quick, othonwise It it oo,

CFLIR PREFERRED METHOD FOR THIN-CRUST, BRAZILLAN THIN-CRLIST, MEW YORE, AND ARTISAN FIZZA

MODERNIST PIZZA BY THE NUMBERS

1,708 pages 800 pizzas eaten on the road
3,700 photographs 12,000 pizzas baked in our Lab
1,016 recipes 500 experiments performed
450,000 words

200,000 hours worked creating the book
250 pizzerias visited
100,000 miles traveled

A LOOK INSIDE

A BOOK FOR ALL PIZZA LOVERS

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.

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 innova-
tive recipes for pizza found around the globe. A Kitchen Manual makes

the recipes portable.

NEW DISCOVERIES AND TECHNIQUES
Deep-dish pizza made with a Neapolitan dough. A game-changing

flavor-infused fior di latte mozzarella. Ordinary canned soup, trans-
formed into robust pizza sauce. The ultimate leftover slice. Backed by
extensive experiments, Modernist Pizza contains new insights, tech-
niques, and scientific knowledge that will take your pizza-making skills

and creativity to the next level.

] Place the peel cose to the asembled 3 Side the peel under the pleza in a quick 3 Slide the pirza s the oven.
pirra; make wne i1 shrarty ansl will sty in prok-bua k-ancd-liomh mmtaan Gnertin isopoen
plaoe frienadl. Reshape as needed

CFLIR FREFERRED METHOD FOR MEAPCKLITAN PAZIA
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STAINLESS-STEEL CASE
The sleek, durable 13.43" x 10.98" x 6.22" stainless-steel case that
houses Modernist Pizza is thoughtfully designed with tapered edges
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and wedges to prevent damage and make the volumes easy to access.

sauspaJbuy pue sanbuyos] “ l

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.

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.

RECIPE MANUAL
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

MODERNIST CUISINE FOUNDER

Nathan Myhrvold, lead author of Modernist Cuisine:
The Art and Science of Cooking (2011), Modernist Cui-
sine at Home (2012), The Photography of Modernist
Cuisine (2013), Modernist Bread (2017), and Mod-
ernist 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.

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

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, clima-
tology, energy, bioterrorism, and more. He holds
several degrees, including a doctorate in theoretical
and mathematical physics; master’s degrees in eco-
nomics, geophysics, and space physics; a bachelor’s
degree in mathematics; and a culinary diploma from
Ecole de Cuisine La Varenne.

de Barcelona awarded him the Medal of Master
Artisan Pastry Chefin 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, vien-

noiserie, pastry, and culinary science.

ABOUT THE TEAM

The Modernist Cuisine team is an interdisciplinary group in
Bellevue, Washington, founded by Nathan Myhrvold. The
team is a collective of passionate chefs, scientists, research-
ers, 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 spher-
ification 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 micro-
scopes, custom-made robotics, and one-of-a-kind camera systems that

Myhrvold utilizes for his photography.




THE STORY OF MODERNIST PIZZA

After we published our previous multi-volume Additionally, pizza has historically been a poorly

book, Modernist Bread, most of our culinary friends documented cuisine. That’s a function of many
thought that we would write next about pastry and things. One is that pizza was originally considered

dessert. But we decided to cover pizza for a couple a food of the poor and not worth writing about.

of reasons. First of all, it’s arguably the world’s most Another is the notion that the recipes were written
popular food. It’s multicultural and is found in virtu- ~ primarily for a home audience. Because pizza was
ally every country around the world, in part because so poorly documented, we realized that we had to

wherever pizza goes, it mutates and evolves into travel, logging over 100,000 miles and visiting over

something that’s local. Pizza is simultaneously the 200 pizzerias (we don’t want to calculate the number

evolution of a 19th-century dish from Naples and of calories we probably consumed). Capturing and

a window into the culinary creativity of the people documenting this exploration of local pizza styles

who modified the original pizzas into the many was important because they aren’t always widely

forms we see today. published, and it was necessary for us to understand

Why else would we focus on pizza? Thereis a pizza in its global form. It’s also something that we

tremendous amount of skill involved, to the point know that other pizza fanatics have done, so for the

that making pizza can be daunting to home pizza first time in our books, we include a travel section

makers and professionals alike (especially if you that describes some of the things we wish we had

are making Neapolitan pizza in a wood-fired oven). been told before we embarked on our journey.

During the baking process, pizza’s simple ingredients While we were traveling, we scoured the world

go through such a mind-blowing transformation that  to research the aspects of pizza that we found

the product that comes out of the oven bears almost interesting, studied until we understood all of the
Pizza can be (and has been) made ina
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.

no resemblance to the flour, water, yeast, and salt techniques, and subjected everything to tests,
that went in. We wanted to analyze this transforma- including the flour brands that pizzaioli prized, the

tion and explain it in a way that would encourage types of water they used, the brand of tomatoes that

more people to make pizza.

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 expe-
rienced 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 atten-
tion. 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 cre-
ativity 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.



FOUR YEARS OF RESEARCH

OUR PIZZA DATABASE

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.
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 varia-
tions 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.
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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 fermen-
tation 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.
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A SAMPLE OF WHAT YOU'LL DISCOVER IN MODERNIST PIZZA
EXPERIMENTS

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

Does the mixer make a difference?—vol. 2, p. 39

Cross-cutting our master doughs—vol. 2, p. 96

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

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

Unconventional sauce experiments—vol. 2, p. 249

Outside-of-the-box pizza sauce—vol. 2, p. 256
Why does pepperoni curl?—vol. 2, p. 379

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

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

NEW DISCOVERIES AND TECHNIQUES

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

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

Why sauce keeps the center of your pizza from rising?—vol. 1, p. 369
How to choose the best oven for the job—vol. 1, p. 380

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

Two simple tricks can prevent black spots on your dough—vol. 2, p. 72
Our pizza dough experiment trials and tribulations—vol. 2, p. 95
Hollandaise is one of our favorite pizza sauces—vol. 2, p. 260

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

11



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 Dali'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?

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 intersec-
tion. 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

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 publica-
tions 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.
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AN AROUND-THE-WORLD PIZZA ADVENTURE

The team started their travels in Italy, visiting six different regions, then flew to Buenos Aires, Sao 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.

Number of pizzerias
by major city
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

Sao Paulo: 16
Seattle: 7

St. Louis: 2
Tokyo: 9

* 255 pizzerias visited worldwide

* 33 pizzerias named after owners

* 20 AVPN-certified pizzerias

OUR PIZZA TRAVELS

Number of pizzerias

by style

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

on average

* 12+ pizzas on most pizzeria menus

¢ Most popular pizza style: Neapolitan

¢ 2-4 pizzas eaten at each pizzeria

Most expensive pizzas

Brazil: Pizzaria Bruno (Sdo Paulo), R$155 / $28.13 USD, “Camardo 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 (Sao 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

* Most popular type of oven: wood-fired

* Most popular topping: meat (except in
South America where vegetables are more
popular)

The following pages show some of the pizza styles and destinations covered in Modernist Pizza.
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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
Dali’s classic painting The Persistence of Memory. Dali 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.
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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 a1886 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, 532 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
afew days in advance.




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 SAO 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 Sdo Paulo—
vol.1, p.190

The ingenuity of pizza box design in Sdo Paulo—vol. 1, p. 191

There are over 6,000 pizzerias in Sdo 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 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 Sao 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 Sao 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.




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 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)

+ 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)

High-hydration al taglio pizza dough

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, 372 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.

« Brazilian Thin-Crust Pizza Dough (see vol 2, pp. 114-116)
« Emergency Neapolitan Pizza Dough (see vol 2, p. 131)

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

» 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)
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No-knead thin-crust pizza dough

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.

« 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)

Detroit-style pizza dough

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.

« 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)

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.

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

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

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

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

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

Compleat wheat artisan dough

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.

+ 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)

New York pizza dough
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A LOOK INSIDE MODERNIST PIZZA CHAPTER 1: PIZZA HISTORY

& 5
: 1 -~
Firstrecipe in English |} First recipe in ltalian A5~ A

HISTORICAL PIZZA RECIPES First recipe in French e ' S— : 191 T

T . . . _ ! hfimld—l?mﬁhmgm 618, Pizza alla napoletana. Recipe for plzza alla Napoletana in M ==
Findling historical recipes for plezawas key o under-  sorts of decumentary evidinee (see page 10), we 1875 | lwgu*‘-_ﬂ‘ﬂ. A '3“. Iyl B X e ol Usrte Cucinaria in ltatia {ltalian) M A
standing what early pizza was like and how it has see moreinterest in pizza from non-ltalians, Foreign Neapelitan pizza in Cuisine de w:ﬁ'.lﬁ.m'%ﬁl:r'::ﬁ:'ﬂ. - : nl;"_;' ,;“::;T:le;n:" Fﬁf&u’,{m"‘;‘ﬁ un _pﬁu{’a:‘ruﬂuﬂgﬁ The second recipe we found in Italian calls for leavened bread -
changed over time. This proved to be challenging pizza Tecipes were appearing even as recipes for [ous lea pays (French) the iz slightly, smosr & Hitthe eil projarzions, hlﬂr*'ﬂlﬂﬁma TR o i doagh, mixed with oil and salt, to be shaped, then placed ina .
given that through the 19th century, and even into sweet pizza alla Napoletana were being published in The recipe calls for ﬁDDFamsqutead dough for RS A _ %?g'm[‘?ji:: ?ﬁin;:u wnto con. olin; pirziestens || copper pan coated with oil, then tapped with anchovies, mozza- R
the early 20th, the word *pizza” could mean any Italy. In the early 20th century, the recipes for pizza Hle mmtﬁzﬁ&h kaml:ﬂn;:::ed T;:- 1898 .  dita In superficie. e fwtala cuocere al forno. = nella, and tomatees, phis more “for gamish and decoration” .
flat round thing (see page 7). And because pizza’s largely reflected simple combinations of tomatoes, :::‘" heeph il m ; S gﬂ:ﬁ m:;:&hza in T;;Wa 50k L | 1927
beginnings as afood for the Neapolitan poormade. . mozzarella, anchovies; oil, and herbis, By the middle and parshey, than baked in a clean bread oven for This recipe for 3 "sort of cake [that] Recipes for pizza in Il Re def Cuochi (talian) M| Recipe for pizza alla Napoletana in
it largely ignored initially, the oldest recipes for pizza  of the 20th century, many recipes relied on mixes for 30 miinwles. is a favourite dish in Naples™ is the These appear to be the first Italian recipes for savary pizza, fram Il Varo Re dei Cucinier (Italian)
came nearly 100 years after the first documented the dough and other convenience foods. first pizza recipe published in a British a collection about “the art of eating Italian." published in Florence. . Theis recipe calls for bread dough topped with oil, tomatoes,
evidence we have (see page 16), Here, we have gathered a selection of pizza rec- cookbook. The recipe appears to be h These is 2 recipe for Neapelitan pizza, which is  kavenad dough klu grated cheese, and lard.

The first true pizza recipe—that is a recipe for.a ipes over the century. We've highlighted significant an updated version of the 1875 French “kneaded in every direction” and topped with o1, then baked, as well | -

recipe from Cuising de tous fea pays
(see 1875 entry at left),

A

as two topped variations, one with anchovies and odl, and cne with

. Pizza alla na '
Swiss cheese and cil, 557. Pizza alla napoletana

savory pizza—we found isin French; like the other  recipesin blue,

First recipe in the US 1945
Pizza pie sacips In Geuwrme! magazine (English)
1927 This recipe, provided at a reader’s request, calls for pastry
Recipe for pizza alla Passana in The 1927 or biscuit dough placed in Endividual buttered pie plates and
i s . parbaked. They are then filled with a mocture of chopped

fm:mnﬁmcimmﬂly George Recipe for pizza afla Napoletana in 1936 i L Hapnlet::: ! wolf witl tomatoss, ancheles, talian salami, green olives. grated
Rector, recaunts a tour of Norther Haly Hreraube ey 1 Recipe for Neapolitan Vake some lexvensd dougt Xneal SR onions, garlc. parsley, grated Swiss or “Mafian” cheese, and
thatinchudes pizza a5 “part of a typical o ple in Specialita Cuiinarie Nitle: ol and (sl adding st imjeryals a-lile cayenne and baked again 1947
Tuscaryniana,” The srathod for iaking the in Ada Boni's lamous cookbook For tallan e B Jioliane (Engiish) rated Swiss cheese rather fresh: “Spread the . B Eim rati,fu:r::l::fnnﬁmism

Py i . housewives, published lates in English e oy ; = hranide i
BAEALS el oo Gy It dong 25 The Talfisman ftalian Cook Boak. The | Thi incipe b szt M apelelary 1944 Pizza recipe in the New York Times (English) This heavily Americanised recpe
recipe (and was included in a collection of ot ™ | ; calls for raised dough, tomatess, ) . Piiza hod wrishect P Vork Cit o widl vr 60 i e
recies from Rector's column the following recipe calls for bread dough topped with [ ccaningss Gpredbly pinisspalingiet Pizza Napoletana in Maigre Cookery (English) 22 had existed in New York City for well over 60 years or pizza calls for a biscuit-mix crust
yearh. Aloege flst disc of “snsweebened tomatoes, anchovies, mozzarella, olive ol - [P—— - T - This recipe calls for leavened dough with oll, salt, and grated S (e page 29). but this recipe, which appeared in May of topped with ham or lutheon meat.
rboche dough” Is shaped to s inch thick and oregano. Boni's 1955 edition inchudes ffnese.'ﬂl'sistheslawrldﬁm Swiss cheese mixed Into the dough and topped with more cheese ) mn?:hthel‘iﬁtlumeplmuthafumsnf‘maﬂldmm sliced cheese, and “chill sauoe or
and topped with tomatoes, anchovies. arecipe for the pizza dough that contains sacich Khon Tobe piblished o and baked. dem:ad rec::a m:d;;m;tzmstmmf« making catsup.” Its cooked in  skillet on the

; leaf lard : dough (which inexpli calls for dissolving shortening stove top,

epiasssebonaay ARG vt and sugar into biling water) and s opped it grated Par-

e = = mesan-type cheess, lomato, mozzarella, chopped anchovies,

and oregana.

=3 I

Pizza alla Napoletana o= |
= HEAPQLW.&N' PIZZA | 0. muu:—_ _ Tﬁmw
N = (Grand Hotel Villa d’Este, & ey VN
19505 | g s i ! : |
o s e Smbstnapaey o ¥
8= : in fraian Bouguet (English) e T T 1961 Pizza recipesin Piatto Unico e
p_ This recipe for Neapolitan pizza served at the Villa d'Este — Pizza recipes in | alftafiana (italian) : A
, Sot, "‘u'“’*?_ i | [ i1 Noctherm laly points to the spread of pizza within Italy, [ 105 () Carnacina (Hafian) Thee e T o (2 el i
1947 Dough is topped with fontina cheese, anchovies, oregana, Pizza recipes in ftallan Cooking According This large italian cookbook valume, thotgh some more cosely resemble 1997
L. s [ i . . includes several recipes for .

Easy pizza in the New York Times {English) and oil, to American Taste (English) _ T oicza i} e quiches. They feature doughs made from flour. AVPN Handbook

Three months. after the first pizza recipe ran in the 1954 The recipe fot pizza dough "M_jm' half stick nihutta.' . st Hh. 2 water (in undiselosed amounts), yeast, lard, Pizza racipes inl The lafian Baker (English) In 1997 the Associazione Verace

NYT. this recipe for “Easy Pizza” ran n July 1947, 1 ; TR and a tablespoan of yeast. I rises for an hour before being RS STHIen it pctianes salt and sometimes oil. While several of the e fot ot :

¥ : Recipe for quick pizza in Westinghouse rolled out and allowsd 1o rise for anther half hour. It's and a commereial (described as : : . Carole Fleld's recipe for pizza alla Romana is adapted from Pizza Napoletana (AVPH) pub-
appears 1o be the same recipe that appeared in the Cookbook (English) AN, b b e - the i in pizzas are sauced and topped in the typical arecipe from a Roman pizzaiolo. It includes variations for Jished their recipes to maintain
: ; opped with anchovies, sauce, mozzarela, ' Neapol served ; o : - ;

San Francisco Chonicle (see the 1947 entry above). This seckpe uaes 2 het-roll i for the crust condersed ko - all pizzerias™), which inchudes way, others Inlulre prepared fillings ur.-tfm pizza bianca, pizza rossa, and pizza pugliese with eggplant, and p:dect'lhest,anda'dsuf
cream of tomato soup, ofl o shortening, cheddar, oregano, tormate sauce, mozzarella, mixed and sometimes cooked ahead of being | provolone cheese, anchavies. basil, tomatoes, and olives, “true” Neapolitan pizza (see
and crushed red pepper. L - chopped anchovies, and oil, ; page T4)

LN 1 i j i ]
N _ , ; iy
24 __d 25



A LOOK INSIDE MODERNIST PIZZA CHAPTER 7: MAKING P1ZZA DOUGH

PIZZA MAKING TOOLS

Owens are the basic heavy-duty tools of the pizzaiolo (see page 1:375), or even essential, In our view, awell-stocked kitchen includes the follow-
but a multitude of smaller pieces of equipment are enormaously helpful ing equipment (also llustrated on page 12).
(1) Secale: We recommend this emphatically: use a scale not measuring (9 ) Peels: Metal peels are more suitable than wooden ones for flat-

spoons. Measuring ingredients by weight. rather than volume, will
make a huge difference in your results. For general use, the scale
should measure single-gram increments, Additionally, it's useful 1o
have a precision scale for weighing small quantities, such as the
0.06 g of yeast called for in one of our preferments. You'll find
plenty of low-cost choices on the market that meet these
reguirements,

=,
| Pt

2) Thermometers: A digital probe version is best. Home pizza makers
will also want an oven thermometer, You can also get a combina-
tion timer / probe thermometer and take care of two helplul tools

inone.
(2] Timers: It's best to have several. Make sure their alarms are loud.

{4) Plastic tubs: Square clear plastic bins with aintight lids in a variety of

" sizes are essential, We use the Cambro brand, which is so prevalent

in professional kitchens that "Cambro” has become almaost a generic
term for tubs.

|'3J| Plastic bags or tarps: Even clean trash bags can be used to cover
i your dough to keep it from drying out, We prefer transparent com-
postable bags,

@)

| Mixer: We use an electric mixer for all of the pizza doughs in this
book. You can certainly mix by hand (see page 45), but this requires
maore time and physical effort. We highly rmcommend electric mix-
ers since most of the doughs require mixing to full gluten
development.

{7} Bench knife isumetimes called a bench scraper): Use a sharp metal
~ version for cleanly cutting dough, lifting sticky dough, and scraping
dough residue off the worktable: Plastic ones are acceptable but are
generally thicker, which can sometimes be a drawback. There’s a
narrow bench knife we like specifically for pizza because it's also
perfect for when we need 1o liit a ball of dough after fermenting (see

breads and pizzas because they're thinner and can easily slide under
the crusts {see page 388). Perforated metal peels have the advantage
that any excess flour used for dusting the dough will fall through.
(Baking excess Nour onto a pizea dough is undesirable because it
can bum.)

101 Water spritzer: The spritzer itself is basic, but remember ta change

the water in it at least weekly.

(11} Sheet pans and speciallzed pizza pans: For soume styles, making

something that looks and tastes like the real deal can hinge on the
pan. While you could technically bake all the pizzas in this book
on an aluminum sheet pan, specialized pans produce markedly
better results. Some have reinforced frames that keep them from
warping in the oven or cured surfaces 1o prevent the pizza from
sticking. Others are made of thicker, denser metal that produces a
crispier base,

12) Sauce spoon /spoodle: This is used to spoon sauce onto pizza

dough and 1o spread it evenly. Many pizzerias know how many
“spoonfuls” is the rght amount for each pizea. We like aspoon with
aflat base for spreading.

(1%} Food mill: Tomataes are passed through the mill to make sauce

(try using ane with a 8-10 mm / 0.31-0.3% in holes). Some models
have interchangeable grates with different-sized holes that aflow for
different-textured sauces.

) Box cheese grater / food processor or Robol Coupe (hoth with

cheese-grating attachment blade) / cheese-grater attachment far
mixer: Any of these can be used for shredding blocks of cheese,

Squeeze bottle: Fill with extra-virgin olive oil or your preferred oil to

easily squeeze onto your pan or pizza before or after baking. Some
pizzerias (especially those serving Neapolitan-style pizzal use a
metal cruet with a long neck for oil, but we prefer a clear squeeze

Resources, page 3:377). This bench knife does a much better job bottle because you can more easily control dosing and also see how —
than the wider ones. This tool is so practical that some pizzerias use much is left in the bottle, F-__":“
it to cut garlic. . . A=
§ (187 Wheel cutter: This tool is very popular for cutting pizza. It does not .
\?t‘l Fermentation tubs: Once the dough is balled, it needs to be kept in tend to be very sharp but it works well for cutting pizza.

an airtight plastic tub while fermenting. Pizzerias use stackable tubs
because they need 1o handle a large volume. At home you can use
the plastic tub you bulk fermented the dough in.

(17) Scissors: Some pizzerias use scissors lespecially al taglio pizza; see
page 1109} instead of wheel cutters or mezzalunas. Scissars give
pizza a clean cut and don't squash the rim crust that you just worked

s0 hard on.

UUUUUULLL
UL

ENRINY
PERRORERR RN e

(18} Bakingsteel or baking stone: A steel or stone will help properly bake
pizza ina home oven, combi oven, or convection oven. For more
even heat radiation, you can stack two together, bul this is optional.
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A LOOK INSIDE MODERNIST PIZZA CHAPTER 5: PIZZA OVENS

Dark surfaces emit more radiant energy than reflectiveor 1§
WHERE HEAT COMES FROM IN A DECK OVEN The heating element In-a deck oven gets far hot- light-celored surfaces do, and radiant heating power increases

rapidly with temperature. As a result, if the ceiling of a deck oven
i th b s thi ¥ oouid is wery dark while the floor is shiny and cooler, then the ceiling
l.': = ;::T: uz:]::;ntmw:; ettty may beam more than five times as much heat toward the pizza in
oven, radiation is all that matters (see page 3540 The heat in the oven of baking is defivered 1o the pizza by radiation and conduction. The 3 the form of infrared rays. But heat also passes very quickly from
floor in these typas of ovens comes almost entirely from the floor energy flov is somewhat different when pizza is baked in a pan. the floar to the pizza via conduction, and that tends to balance the
: heat arriving at the top and bottom of the crust.

= . - . : - . - . : ter than the pizza ever does. Heating the crust
To transform dough inte pizza, you just apply heat, right? If only it were conduction through the stone becagse the stone is an insulator and P &

really that simple. For pizras baked in awood-tiredar gas-fired pizra doesn’t conduct heat very well. But in a deck oven, most of the enerpy

absorbing the radiation that’s coming off the ceifing. There's very little

Natural convection and the bowndary
layer: ina deck oven, a thin blanket

of steam released by the baking pizza
emvelops it. Natural convective air currents
mix drier air into this boundary layer,
disrupting it, but it reforms quickly,

Even though the warmed walls of a preheated oven
apply heat from each side, every oven has hotter
_‘,..-H-""'""FF and cooler spots (see page 385), so natural convec-

tion happens here, too. Pizza pans of large pizzas Conduction is heat transfer by direct contact. As atoms and mol-
Me the pizza 3 metio fsee page 3:82) can disropt A pizza pan warms as It absorbs heat from _ Infrared eciles bump into and vibrate against one another, they exchange
the flow of air, however, chipping away at efficiency. radiation and convection in the oven; darker pans 9056 reflected: 5%-10% absorbed by the dough energy. The emorgy can spread in this direct fashion througha
exacerbating hot spots, and generally making cook- do a better job of absorbing incoming heat than solid object or from one object touching another, To ferry energy
Ing less predictable. lighter, shiny ones do. It then transmits some of from the surface of most solid feods into the center, you must rely

that heat—but only a portion—to the adja- almost excusively on conduction,

cent dough by direct conduction. The pan alse

reradiates heat back into the oven chamber and

conducts it to the surrounding air.

The pizza pan's walls make it harder for steam to evap-
orate initially, But as the bake continues, the crust pulls
g . ; &N e o . : : | . % away from the walls and creates a path through which
g e T S L W II . b ! ; g o R . o J . . water vapor leaves. The same is not true for the bottom
| - . . ] 1k 3 = ' 3 , : : ! crust, where the dough remains pressed against the pan
\ e B M ‘ o™ Iy . : I s  ul y y throughout. This is why the bottom crust of some pan-
W ! Wiy o AR : NPT ] ) ! ] v . - ] baked pizza tends to be thinner and less crispy. When
: ) ! Lk ' 1 =’ <Fis - \ i ¢ ] x using a home owven, yeu can compensate somewhat
for the effect by placing the pan on top of a preheated
baking steel in the oven.

Radiation

The preheated oven's walls, deck, and heating ele-
ments all radiate infrared waves. Some of the radiant
energy warms the oven air, but more is absorbed by
the pizza and other solid surfaces in the chamber, As
the temperature of the emitting surface increases, the In baking, the role of conduction is most pronounced when dough is
frequency of the radiation it gives off rises, and so placed directly on metal or stone, as in a deck oven.

does the intensity of the heat it transmits (see page

352). Although the dough abserbs only 53%-10% of

the incident radiation at the beginning of baking. the

absorption increases significantly as the crust darkens. Eﬁl"id uction

The thick stone floor of a deck oven absorbs a huge amount of
heat, mostly from a gas flame or electric element below, The
hearth then releases the heat gradually by conduction into the
base of the pizza. Conduction also moves heat within the pizza
from the outside in, bet this process is quite slow, especially com-
pared with convection within the dough.

The temperature of the oven deck—typically around
285-315°C/ 545600 F=is an important variable
in baking. Good deck ovens offer reliable, accurate
control of this temperature.




A LOOK INSIDE MODERNIST PIZZA

CHAPTER 9: CHEESE
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THE EFFECTS OF AGING ON MOZZARELLA

O Lncrained

-oalel ficar i latte v rella

undrained

Day 24, undrain

hese fir

AGED VS FRESH MOZZARELLA

When you sample freshly made cheese at a mozza-
rella factory in Ltaly, the fresh mozzarella can have a
squeaky feel when vou bite into it (the sound when
vou eat it is kind of like sneakers on a basketball
court). The stretching of the melted curd creates

a fibrous texture that can rub together when you
chew it. There is little, if any, sour/lactic acid taste.
But if you taste a very fresh mozzarella side by side
with a week-old one, you may notice a softer; more
even texture as well as a more complex flavor in the
aged cheese,

In his 2012 New York Times Magazine article, Sam
Anderson describes mozzarella di bufala evocatively:
“Buffalo mozzarella is the apotheosis of dairy:
the golden mean between yogurt and custard and
cottage cheese and heavy cream and ricotta. Tt lives
{along with clouds and mercury and lava and pho-
tons and quicksand ) on the mystical border between
solid and liquid. Descriptions of it tend toward
poetry.” This is a fair, if a bit romantic, description of
the mozzarella di bufala you can sample after it has

raveled to the United States. Based on what we ate
at the mozzarella manufacturers in Naples, this is not
the Havor and texture that it has at its early stages.
It's what fresh mozzarella di bufala will turn into
eventually. But when, and how?

When we talked to pizzaioli in Naples aboat the
age of their mozzarella, some were firm about using
the freshest mozzarella (this is feasible because
it's readily available to them), But many said that

they didn't receive daily mozzarella deliveries. This

inspired us to create a series of experiments to

find out the storage window for fresh mozzarella
that optimizes both Aavor and texture, We have
examined refrigerated fior dilatte mozzarella, fior
di latte mozzarella stored at room temperature; and
refrigerated mozzarella di bafala, consuming a total
af 77 balls of fresh mozzarella!

Our conclusions were thought-proveking.
Whether you are using fior di latte mozzarella or
mozzarella di bufala tor your Neapolitan pizza, you'll
get a softer, more uniform texture ifyou let the
cheese mature. The flavor benefits as well; we prefer
7- tol3-day old fior di latte mozzarella {our favorite
pizza was made with 10-day-old cheese) and 16- to
24-day old mozzarella di bufala (our favarite pizea
used 16-day-old cheese) over freshly made mosza-
rella. The cheese on these pirzas had a perfect pull,
a cohesive melt, a softer structure, and a delicious
favor. Room-temperature storage has no notable
advantages in our opinion, and it is limited to 3 days
{see page 313), Draining is recommended in general
for a better cheese melt: the photos on the previous

page show that the drained mozzarella had a better

consistent melt about a week sooner than undrained.

If you are importing mozzarella di bufala from
Italy. which can take some time, or when you don't
have access to the freshest mozzarella possible, this
might actually be a blessing. We fully acknowledge
that this opinion is contrary to what many pizza
makers do in practice and that this result is based on
our personal preference. We encourage you to give it

a try and decide tor yourself,

fozzarella can be shaped into pieces that are
Just large enough for a single Neapolitan pizza
some pizzaioli use them for portion control in
their restaurants. Larger pieces of mozzaretla
can be tied at one end and hung up to agein
order 1o make the scamorza shown above. This
process gives the mozzarefla a firmer texture;
scamorza is also often smoked.
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{:‘(] MM {-_J' N PIZZA BAKIN Ll p R{J BLEMS WHAT TO DO MEXT TIME
Multiple factors can impact pizza as it bakes, Your dough, sauce, and monitoring your pizza to ensure even baking. We outline some key prab- Prablem Solution
cheese are all baking at different rates (see The Pizzaiolo Equation, lems below, along with selutions. The pizza is burnt en the bottom. The pizza is getting too much heat from the bottam. You could lower the temperature of the floor
page 1:372). You have to contend with oven temperature recovery and of the oven if that's an option. You can also lifi the pizea up on the peel briefly to keep it from burn-
ing or move it to the mouth of the oven, where it's cooler (this generally applies just to Neapolitan
FIXABLE pizzal.
Problem ‘;_“1““_‘_"1 o _ _ _ The pizzais bumt on one side. Rotate the pizza as its baking.
The pizza has a soupy center, Bake the pizza for alittle longer or at a lower temperature. You could also use a thicker sauce or less There are burnt ingredients on the pizza, Try assembling the pizza differently so that delicate ingredients are protected fromthe heat by
of it. Try precooking toppings like mushrooms that release a lot of water during cooking, sauce or cheese. You can also add those toppings after the pizza is baked. If the crustis also burnt,
There is unmelted cheese on the pizza. Temper your ingredients so everything bakes at the same rate, The pizza might be too densely lower the aven temperature.
topped. The oven temperature may be too low. You might need to bake the pizza longer if the Hour is caking or burnt in spots on the There's too much flour on the dough before you load it in the oven, If you're using semolina to dust
crustis pale too, hottom of the plzza. your peel, sweep the soot off the oven floor because semalina tends to burn,
The crumb of the crust is gummy. Try baking the pizza for longer. I it's only slightly gummy, place it near the mouth of the oven, where ' -
it is cooler, to finish baking.
Baking is taking longer than nonmal. Let vour oven recover hetween haking in certain spots,
The top of the pizza is underdone. If the rest of the pizea is baked, lift the pizza off the floor with a peel and raise it toward the top heat

of the oven (this is generally done with Neapaolitan pizzas), You can also torch the top of the pizza
with a heat gun if top heat is not available in your oven,

Pizza is underdone

Burnt on one side

Undermelted cheese Bumt ingredients Caked/burnt flour

VOLUME 2: TECHMIQUES ARD INGREDIEMTS BAKING PIZTA
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Professionnal i'ri.f{.qluli can eyeball the
amount of sauce, cheese, and toppings
that they need because they have the
experence of making many pizzas, in
miany instances during our iravels, we
saw prezaioli ll.-.il'q_.‘;'q volume n'h-,q-urh'l.s
cup or a specific scoop with the size
they liked for sauce and cheese; it was
not used for any son of precise measur-
ing purpose, just an old scoop that they

wsed vear in and year oul.

OUR FAVORITE FLAVOR COMBINATIONS

When we approached our Iconic Recipes chapter on
page 3, we were challenged with developing recipes
that defined a certain style. But with this chapter,

the sky was the limit. How could we ever select our
favorite pizza flavor themes? Dur original drafts were
overflowing with ideas, and we had to cut many of
them so that this volume wouldo't literally burst at
the seams.

The mix of recipes in this chapter includes some
that are popular on menus but aren’t foundational
recipes, and some that are inspired by the pizzaioli
we met during our travels, Italy is the birthplace of
pizza, 50 we have a selection of recipes that highlight
what we saw there. And then we have our signature
modernist pizzas.

Detroit-style pizza with frico cheese
crust on the bottom

SIMPLE FLAVOR THEMES

The first section in this chaprer features some of
our favorite and easy-to-assemble pizzas. They are
50 easy that you don't really need 2 recipe, which
might sound like an odd statement since our busi-
ness is writing cookbooks, But "non-recipe recipes”
certainly have their place in the world, and we saw
this as a way to provide recipe ideas in an efficient
way. We offer parameters for sauce, cheese, and
topping weights but encourage you to use your best
judgment when you are assembling your pizzas, If
you are covering a pizza with a layer of sliced cheese,
it is more important to have an even, single layer
than to have the precise weight listed in the table.
Similarly, if a recipe calls for 12 grams of anchovies,
it could mean that you'd have to cut to cut a whole
fillet to get to that precise weight, which seems a
little silly to do. Just put an anchovy fillet on each
slice, Top the pizza as symmetrically as possible so
that when it is sliced, every slice has more or less the

same variety and amount of toppings.,

Sausage and cream

artisan pizza

Spicy crab artisan pizza

COMPLEX RECIPES

This section includes perennial favorites like Meat
Lover's Pizza (see page 205) and Veggie Pizza

(see page 203), which you can find on pizzeria
menus across the United States, but we were also
inspired by menus from around the world beyond
the pizzeria. We are certainly not claiming that we
are the first to do so, but our modernist approach

to cooking opened a4 world of ideas that could be
implemented onto pizzas. We used some of our
classic recipes from Modermist Cuising, such as the
pressure-caramelized vegetable sauces adapted to be
used s a sauce on pizzas (see pages 2:278-279) and
our Strawberry Marinara Sauce (see page 2:228),

We also adapted sauces typically used in cooking,
like sabayon and hollandaise, and even classic 1talian
pasta sauces such as amatriciana, which naturally
works well with pizea. We hope these recipes inspire
the creative freedom to develop your own ideas,
Think of these combinations as a springboard and
remember that, with some practice, virtually any
plate of food can be translated into a pirza, and in
different ways. Think of what adjustments need

to be made given the parameters of a thin-crust,
medium-crust, or bread-like pizea in terms of sauce
viscosity, topping types and amounts, and how long

the pizza will be in the oven.

FLAVOR THEMES

13

When adapting a recipe tor New York
scquare or al tagho, it is assumed thar
you-are starting with dough that is pre-
haked {soe page 2:4190.

Ortolana al taglio pizza
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MUSHROOM AND COMTE PIZZA

pressure-caramelized shiftake mushroom sauce—mascaipone =Conme cheese—roasted mushroom—Pormigiono-Reggiano cheese~black fruffle

This is hands down one of our absolute favorite recipes in this book. sauce. Not only does it concentrate the lavor of the mushroom, its
The flavors and textures of the finished plzza are simply the best expres- caramelization is deeply enhanced by the method we use to make it
sion of mushrooms that we could produce. One of the most important (see page 2:278). Oh yes, and then there are the trufffes.

components is the pressure-caramelized shiitake puree that we use as a

INGREDIENTS WEIGHT VOLUME SCALING %
Pressure-Caramelized 50g Yicup 4054 SUBSTITUTIONS
Vepgetable Sauce® . , > : : ;
st g 2270 « You can use a white sauce or thick dairy, such as Greek yogurt or ricotta,
. instead of the mushroom sauce
Mascarpone cheese 20g 1 Thsp 541 )
i PRV Dk e , ‘ats o Instead of sliced black trufffes, you could drizzle the pizza with trufile oil
in=Lrust Pizea Poug = nya - =
sew page 2010 after baking,
Comte cheese, grated g 3 cups 73 « Any type of mushrooms ar mix of mushrooms will waork on this pizza
Chanterelle mushrooms, roasted 125 g Toup 33.78
s page 22961 For al taglio plezea, pse 170 g (Ve cuph pressure-carametized mushroom sauce, 30 g
Black trumpet mushrooms, 25g Macups 33.78 (2% Thsph mascarpone chiese, 270 g (3 cups) Comté cheese; 500 g 14 cups) roasted
roasted chanteraile mushrooms, 50 g (34 cup) reasted black umpet mushrooms, 25 g
see pige 25361 (% cupl grated Parmigiano-Regeiano cheese, and 10 g (246 Thsplsliced black trulfles.
Parmigiano-Reggiano cheese, g Vi cup an
chaved For more on comverting this pizza into a different size or style, see The Math for Converting to
. : ; Diffesent Pizza Styles on page 355.
Black trufile, thinly sliced TE 2 Thsp 1.89 .

“Live shitfake musfirooms s the main ingeedient i the recipe on poge 2278,

ASSEMBLY
1 Preheat the oven. 6 Distribute the Comte cheese evenly aver Il Remaove the pizza and place on a serving
2 Stirtogether the mushroom sauce aned the the sauce. Y-
mascarpone cheese. 7 Distribute the roasted mushrooms evenly 12 Distribute the Parmigiano-Reggiano cheese
3 Temper the sauce 2 h before topping,. If the over the cheese, and black truffles evenly over the pizza.
dough is cold-proofed, temper it 1%2-2 h 8 Slide the peelat abouta5® angle under the I3 Cutinto 6-8 triangles.
before shaping. dough, using quick. jerking back-and-farth
4 Shape the dough into a 50 cm / 20 in disc motions, until it is completely on the peel.
on a well-loured surface using a rolling pin 9 Load into the oven with a quick pull-away
{page 12}, Dock the dough. maotion, Mushroom and comté al taglio pizza
5 Use the bottom of a ladle, sauee spoon, of Bake according to the Thin-Crust Pizza

concave silicons spatula to spread the Baking Times and Temperatures table (see

sauce evenly over the dough, leaving a page 20). Check the doneness of the bot-
125 cm / V2 in border. tom of the pizza.
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FRICO PIZZA SLICES

When we were testing the many different ways of refreshing pizza (see The table below is a choose-your-own-adventure table in which
page 312}, we came up with the idea of taking an already baked slice of you can pick your pan-baked pizza and match it with any cheese, then
pizza and wrapping it in crispy cheese as it is reheated in the ovenora optionally add a topping after the frico. Choose one, none, or as many
pan (see page 318). This could be likened to a Detroit-style slice, except  as you'd like. We suggest always having a sauce “glue” to attach other
that the crispy cheese that you find on the rim of the pizza actually toppings to the slice, such as ricotta or a thick tomato sauce,

surrounds the entire slice,

Plea style slice

New York Square Pizza
(see page 133)

Al faglin Pizza (see
page 141}
Focaccia (see page 117}

Detroit-Style Pizza (see
page 109)

2:361) | oysters, mussels)
| Roasted vegetables: egpplant,
| root vegetables, broccoling,
| alliums, peppers (see page 2:361)
Garlic confit (see page 2:366)

| Crispy skins: pork, duck, chicken
|(see page 263)
| Fried zucchini blossoms, spelt,
| potatoes {ehvips, fries, tater tots),
| onions, bread crumbs

“These are pur fivorite deeses for moking o frico slice

This method works with most pigzas, Our absolute favorite ks with any pizea For the hollandaise and sabayon, you can serve the slice as is ar broil or brown it

baked in a pan—al taglio or New York square—and with focaccia as well. Degroit- after applying.

style alsn works, but the slice does not need to be wapped (n the cheese as it

already has cheese on top and on the sides. Tiangular slices from oven floor- Dress any lenuces or salad greens with a vinaigrette just before serving,

baked piezas (thin-crust, Brazilian thin-crust, Neapolitan, New York, antisan) also
wiork, but in general, the pan-baked pizzas work much bener for rehearing; this is
masthy thanks to the fact that they are thicker than oven floor-baked pizzas,

Type of frico cheese
(70 to BO g: shredded)

IManchugﬂ chease®
Gouda cheese”®

. i-’arrn'rgianu-.lieggianﬂ

cheose

Gruyére cheese

I Wisconsin brick cheese

13

Sauce {"glue”) applied Cheese applied Toppings applied after baking
| after baking after haking
| Thick tomato sauce, suchas | Crumbled cheese Balsamic vinegar glaze
; Detroit-Style Pizza Tomato (hlue cheeses of any | Honey h'egulul-' m-' SIP]L'F:'
| Sauce (see page 2:225) type, goat cheese) — -
1 — | Arugula, baby kale, frisee,
Ricotta (see page 2:338) | escarole

: Fresh tomatoes (sliced large ripe
tomatoes, or halved or gquartered

| Burrata (see page 2:331)

Mascarpone cheese

1 | cherry tomatoes)

| Créme fraiche

| Pesto (see page 2:238) | Cured meats (imortadella, Serrano
| Caponata | ham, prosciutto, salami, larda)

f Chopped olive salad ' Crispy bacon (crumbled slices or

| Sous Vide Hollandaise (sce !_l‘_”':h:""“jj
page 2:260) | Smoked/cured fish or other
i seafood (salmon, sturgeon, trout,

Sal'.:ra:.run Sauce (see page

FLAVOR THEMES
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There is a good chance you may have seen this combination of ingredi- spring, bul more importantly, because all of these flavors go together so
ents as an appetizer on a restaurant menu somewhere. The reasons are well. It is a true and tested format that also works well on pizza.
many, not only because the asparagus and maorels are in season in the

INGREDMENTS

Artisan Pizza Dough T0g

see page 2042

Ricotia 145

see page 1338

Egg 50g
Pizza cheese, shredded 180 g

Marel mushrooms, sauteed 90g

see prager 22362

Asparagus, roasted a0 g

wor page 2:361

Asparagus, thinly shaved 25g

Pecorino Romano cheese I5g

ASSEMBLY

1 Preheat the oven.

2 Temperthe dough and ricotta 113-2 h
before shaping the pizza.

3 Crack the egg into a small bowl and set
asicle at room temperature.

4 Shape the dough into a 35 cm /14 in disc
(see pages 67-68),

5 Use an offset spatula, sauce spoon, or con-
cave silicone spatula to spread the ricotta
evenly over the dough, leaving a 2.5 em /
1in border.

6 Distribute the pizza cheese evenly over the
ricolta,

7 Distribute the morels and roasted asparagus
evenly over the cheese, leaving asmall
space in the middle with no toppings.

8 Slhide the dough onto a peel or slide the

peel atabout a 5° angle under the dough,
using quick, jerking back-and-forth
maotions, until it is completely on the peel.
Reshape the dough intoa circle, il
IECessary.

For Mew York scquare pizza, follow the multiplier
table on page 366 for the egg and pirza cheese

Increase the rcotta o 225 g (1 cupl and use the
amaonnts abiove for the morels, asparagus, and

pecoring Romano

SPRING HAS SPRUNG PIZZA

rogsted miparagus—maorel—shaved asparagus—dioofta—pizea chepse—saft egg—pecorine Romano cheese

WEIGHT VOLUME SCALING %

n/a
T cup

1ea
2 cups
Teup

I cup

Yecup
2 Thsp

9

10

100 SUBSTITUTIONS
« I you substitute anything on this pizza, use something that is also in
35.19 season in spring, such as cooked fava beans or peas,
1351 « You can use more than one egg for larger pizzas or smaller quail eggs
T aver the entirety of the pizza,
48.65
24.32
2432
For more on converting this pizza into a different size or style, see The Math for Comverting to
65,70 Different Pizza Styles on page 355
4.05
Load into the oven with a quick pull-away 11 Check the doneness of the battom of the
maotion. pizza.
Bake according to the Artisan Pizza Baking 12 Remaove the pizza and place on a serving
Times and Temperatures table (see page tray.
781 Remove the pizea haliway through 13 Distribute the shaved asparagus and

baking, and rotate it. Place the eggin the

pecoring Romano evenly over the pizza.
center of the pizza and continue baking.

14 Cutinto 6-8 triangles.

41



42

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.
Irealized 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 bound-
aries of whatever he puts his mind to. Ilooked 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.

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, gas-
tronomes, 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 compar-
ing 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—Tlike 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 Fran-
cisco 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 mak-
ers, 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 macro-
cosm 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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Modernist Cuisine at Home

Chinese, English, French, German,

Italian, Japanese, Portuguese,
and Spanish

684 pages
400+ recipes
kitchen manual

HIGH-QUALITY PRINTING PROCESS

The stochastic screening process is better able
to reproduce fine patterns and subtle gradations
of color (shown in far-right side of both images,
directly above).
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The Photography of
Modernist Cuisine

English and Portuguese

312 pages
405 photographs
145 full-spread photos

Cyan, magenta, yellow, and black inks used on most offset presses cannot reproduce
many of the colors that cameras can capture (gray areas in left image above). Wide-
gamut inks do a better job reproducing many of the colors that cameras can capture,
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