
The Best Recipes And Secrets To Master The
Art Of Italian Pizza Making
Italian pizza is renowned worldwide for its thin, crispy crust, delightful flavors, and
the artistic touch that comes with its preparation. The art of pizza making is
deeply ingrained in Italian culture and has become a beloved culinary tradition
globally. If you're looking to master the art of Italian pizza making, you've come to
the right place. In this article, we will reveal the best recipes and share some
secret tips and techniques that will take your pizza-making skills to the next level.

1. The Importance of Quality Ingredients

When making authentic Italian pizza, the quality of ingredients is paramount. It's
worth investing in high-quality extra virgin olive oil, Italian type 00 flour, San
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Marzano tomatoes, fresh mozzarella cheese, and a selection of fresh herbs like
basil and oregano. These ingredients play a vital role in creating the distinctive
flavors and textures that make Italian pizza so special.
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2. Mastering the Dough

The foundation of any good pizza lies in its dough. To achieve an authentic thin
crust, it is crucial to work with the right proportions. Combine the flour, water,
yeast, and a pinch of salt in precise measurements. Knead the dough until it
becomes smooth and elastic. Allow it to rise for a few hours until it doubles in
size, and then knead it again. This double-kneading technique contributes to a
light, airy texture.

3. The Art of Stretching

One of the secrets to achieving a thin and crispy crust is the stretching process.
Gently stretch the pizza dough using your hands, allowing gravity to assist in the
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process. Start from the center and work your way outwards, being careful not to
tear the dough. Traditional Italian pizza makers often use a special technique
called "pizzaiolo throw," where they toss the dough in the air, rotating it skillfully to
obtain the desired shape.

4. The Perfect Tomato Sauce

A delicious tomato sauce is fundamental to a traditional Italian pizza. The secret
lies in simplicity. Crush San Marzano tomatoes by hand or use a blender for a
smoother texture. Season the tomatoes with salt, pepper, a dash of sugar to
balance the acidity, and a drizzle of extra virgin olive oil. Traditional Italian recipes
recommend letting the sauce sit for a few hours to allow the flavors to meld
together.

5. Toppings – Striking the Right Balance

Italian pizza is known for its simplicity and balance, where each ingredient plays a
specific role. When it comes to toppings, less is more. Focus on using fresh
ingredients that complement each other. Mozzarella cheese, fresh basil leaves,
thinly sliced tomatoes, and a drizzle of extra virgin olive oil are classic toppings
that bring out the authentic Italian flavors.

6. Achieving the Perfect Bake

The key to a perfect Italian pizza is the bake. As most home ovens don't reach
the same high temperatures as professional pizza ovens, there are a few tricks to
obtain a similar result. Preheat your oven to the highest temperature possible and
place your pizza on a preheated baking stone or a baking sheet turned upside
down to mimic a pizza stone. This helps to achieve a crispy crust and ensures
that the pizza cooks evenly.

7. Adding Your Own Twist



While mastering the traditional Italian pizza-making techniques is a great
accomplishment, don't be afraid to add your own twist to the recipes. Experiment
with different toppings, herbs, and cheeses to create unique flavor combinations
that suit your preferences. The beauty of pizza making lies in its versatility and
endless possibilities for personalization.

Now that you have learned the best recipes and secrets to master the art of
Italian pizza making, it's time to gather your ingredients, roll up your sleeves, and
unleash your creativity in the kitchen. Gather your loved ones, share the joy of
making and savoring authentic Italian pizza that embodies the rich culinary
heritage of Italy.
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Do you want to know how to prepare real Italian pizzafrom scratch,
directly in your kitchenwithouthaving a professional wood-burning
oven?
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Today, pizza is the most eaten food in the world, and the reasons are clear: it is
truly delightful and tasty.

Although it is such a popular dish, unfortunately, many prefer to buy frozen or
ready-made pizzas.

Many believe that making a great homemade pizza is very hard, while others,
who think they are capable, do not excel because they do not yet know the right
know-how to make outstanding homemade pizzaat the same level as a starred
Italian pizzeria.

With this book, Owen Conti, of Italian origins and executive chef for over 16
years, wants to share with all home cooks his techniques and expertise to
prepare the real pizza as per Italian tradition, in the simplest possible way and
step-by-step.

In this Italian cooking guide, you will find:

What are the different types of dough and which ingredients to buy

How to prepare the traditional Italian dough step-by-step

How to prepare the tomato sauce

Hundreds of  homemade pizza recipes step-by-step

How to cook pizza with various types of kitchen oven

And much more!

Even if you have always bought frozen or pre-made pizza and have
never tried to make it at home in your life, don't worry, because
Owen will guide you in the simple preparation of your first delicious
homemade Italian pizza!



If you want to amaze yourself, your family, or your guests at dinner
by immersing them in the flavors and tradition of homemade Italian
pizza, then scroll up and click the Buy Now button!
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