
perfec t ptzza ma rgherita
A C T I V E :  4 5  M I N ;  T O T A L :  2  H R  P L U S  O V E R N I G H T  R E S T I N G

M A K E S  F O U R  1 3 - I N C H  P I Z Z A S

Letting the dough rest in the refrigerator overnight, I found, results
in a chewy crust  wi th a s l ight  tang. I 've let  mine si t  for  up to three
days, which adds even more texture and complexi tv.
D O U G H

1 envelope active dry yeast
2 cups warm water (9O'to 105.)

7z teaspoon sugar
4 cups al l-purpose f lour, plus more for kneading

2t/z teaspoons kosher salt
Extra-virgin ol ive oi l
T O P P I N G S

One l4-ounce can peeled whole San Marzano
tomatoes, drained

7z teaspoon dried oregano, crumbled
r/+ cup plus I tablespoon extra-virgin olive oil

Coarse sea salt and freshly ground pepper
2 pounds buffalo mozzarella, thinly sliced

32 large basil leaves, torn into pieces
1 .  r v rR r r  rHE  DoucH:  I n  a  l a rge  bow l ,  m i x theyeas tw i t h  % cup
of  the warm water  and the sugar  and le t  s tand unt i l  foamy,  about
5 minutes.  Add the remain ing rvz  cups of  warm water .  the
4 cups of  f lour  and the kosher  sa l t  and s t i r  unt i l  a  sof t  dougn
forms.  Turn the dough out  onto a  wel l - f loured work sur face ano
knead,  adding f  lour  as necessary .  Transfer  the dough to  a  l ighf ly
o i led bowl  and brush a l l  over  wi th  or ive o i l .  cover  the bowl  wi th
plastic wrap and refr igerate overnight or for up to 3 days.
2. Transfer the dough to a l ighi ly f loured surface; punch down
and d iv ide in to  4  p ieces.  Form each p iece in to  a  ba l l .  Rub each
bal l  w i th  o i l  and t ransfer  to  a  bak ing sheet .  cover  the ba l ls  loosery
wi th  p last ic  wrap and le t  r ise  in  a  draf t - f ree p lace for  t  hour .
3 .  pRrpRRr  rHE  Topp r r . r cs :  Meanwh i re ,  se t  a  p i zza  s tone  i n
the oven and preheat  the oven to  500" ,  a l lowing at  least  45 min-
utes for  the s tone to  heat .  pass the tomatoes through a food mi l l
se t  over  a  medium bowl  or  pu lse them in  a  food processor  unt i l
coarse ly  chopped.  St i r  in  the oregano and l  tab lespoon of  the
o l ive o i l  and season generous ly  wi th  sa l t  and pepper .
4 '  on a  l ight ly  f loured sur face,  s t re tch one ba l r  o f  dough in to  a
13-inch round; transfer to a f loured pizza peel,adding f lour where
the dough sticks. Spread r/+ cupof the tomato sauce over the dougn
to within 1 inch of the edge. Spread one-fourth of the cheese over
the pizza and drizzle with i  tablespoon of oi l .  Season with sea salt
and pepper and sl ide the pizzaonto the stone. Bake unti l  the bor-
tom is charred and the cheese is melted, about B minutes. Scatter
one-fourth of the basi l  on top and let stand for 3 minutes before
serv ing.  Repeat  wi th  the remain ing dough and toppings.


