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Modernist Pizza is the ultimate deep dive into of one of the world’s most beloved 
foods. Years of research in the making, this groundbreaking book delivers the 
story of pizza as it’s never been told before. The team traveled to over 250 
pizzerias to learn local pizza styles from the world’s best pizzaioli and performed 
hundreds of experiments to test long-standing pizza traditions. The result is a 
multivolume set that not only captures pizza’s global history, culture, and styles 
but also gives both professional and home pizza makers the tools to refine their 
skills and become an innovator of their craft.

A Look Inside

Three Volumes of Pizza
The first volume of Modernist Pizza explores 
pizza’s history, its many styles, and top pizza 
destinations around the world. From there, 
Volume 2 tackles the fundamentals of pizza 
making, such as dough, sauce, cheese, and 
toppings. Volume 3 contains recipes for both 
traditional and innovative pizzas from across  
the globe. A portable recipe manual completes 
the set. 

A Book for All Pizza Lovers 
Whether you’re a professional or new to making 
pizza, Modernist Pizza is for anyone who enjoys 
a slice. The recipes and techniques in this book 
were developed with both professional and 
home ovens and equipment in mind. Filled with 
gorgeous photographs and helpful illustrations, 
there are guides for choosing your gear, 
determining what dough recipes to start with, 
and building your pizzas.

New Discoveries and Techniques
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.

Features

Over 1,000 Recipes and Variations
Make traditional pizzas like 
Neapolitan margherita, as well as 
new twists on cult classics such 
as a Hawaiian pizza with Kalua 
pork. You’ll find innovative sauces, 
cheeses, and flavor combinations, 
as well as recipes for a range styles, 
including New York, artisan, deep-
dish, Brazilian thin-crust, focaccia, 
al taglio, and Detroit-style doughs, 
plus gluten-free variations.

Recipe Manual
Included with the set, a 412-page 
wire-bound recipe manual makes it 
easy to bring all of Modernist Pizza’s 
recipes and reference tables into the 
kitchen in one compact collection.

Stainless-Steel Case
The sleek and durable red  
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.  
Its measurements are 13.5" x  
11" x 6.25".

Step-by-Step Photos
Over 550 step-by-step photos 
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.

Stats
By Nathan Myhrvold and Francisco Migoya
Published by The Cooking Lab, LLC (2021)
1,708 pages
3,700 photographs
1,016 recipes
35.5 pounds
450,000 words
12,000 pizzas baked in our Lab
500 experiments performed
200,000 hours worked creating the book 
250 pizzerias visited  
100,000 miles traveled

“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.” 

—Tony Gemignani, master pizzaiolo and author of The Pizza Bible

“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. . . . Anyone who wants to learn or who is curi-
ous about what is hidden behind this fantastic world will glean something from Modernist Pizza.”

—Enzo Coccia, master pizzaiolo and co-author of The Neapolitan Pizza: A Scientific Guide about the 
Artisanal Process 


