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Let's talk real Italian Pizza 




The real Italian pizza in my world is the Napoletana pizza. Yes there is more than one type of pizza in Italy and many regions have some kind of pizza from the Genovese Pissalandrea you can find in Liguria in the north to the amazing filled pizza from Puglia with spring onions and anchovies. But as I said for me when I think of pizza is the flavoursome, spectacular and inviting Pizza Napoletana.
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The pizza base




So let's start with the basic and build from there




The dough base:




Pizza dough recipe (this will make 3/4 large round pizza depending on the thickness) I will give you two ways of doing it with a bread machine and by hand.




For bread machine




580 ml water

1 tablespoon olive oil

1 teaspoon salt

6 cups plain flour

4 teaspoons dry yeast







Use dough making program (in my machine is 12) take the dough out of the machine once ready and divide in tennis balls size portions for individual pizza or in 3/4 larger balls for family pizza, let them rest for another 30 minutes before making pizza.




Hand made dough




580 lukewarm ml water

1 tablespoon olive oil

1 teaspoon salt

6 cups plain flour + a little more for working  the dough

3 teaspoons dry yeast







Dissolve the yeast and the salt in the lukewarm water, add the oil and gently start folding in the flour mixing first with a fork and then with your hands till you get the desired consistency.




Knead the dough on a floured surface till it is elastic and does not stick to your hands.




Put in a large bowl dusted with flour cover and let raise for at least 1 hour and 30 minutes. Then proceed like the above recipe.




The other basic is the pizza base that for pizza rossa (red pizza) is good quality tomato puree or peeled tomatoes and for pizza bianca (white pizza) is usually just mozzarella or other soft cheese. Now when I say mozzarella is the fresh thing (called bocconcini) not the hard one we don't use in Italy for pizza.
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The classic toppings




If you visit a typical Italian Pizzeria there would be a range of classic pizza that you can order so there as some:




Margherita - the story goes that this pizza was invented in homage to the Italian Queen Margherita di Savoia. It represent the Italian flag with a tomato base, mozzarella and fresh basil. This is the queen of the pizza world and the test for how good is a pizzeria. So when going to a new pizzeria the best way to know if it really good is to order a Margherita. It is a simple pizza but because of it you will soon know how good is the base, how good is the tomatoes and the mozzarella and how well it is cooked, there is no hiding in fancy ingredients the fact that the pizza is not well made.




Quattro stagioni - meaning 4 season so the pizza will be divided in 4 parts and on a base of tomatoes in each part there will be something representing a season so mushrooms and ham in one quarter, one quarter olives and red grilled capsicums, one quarter grilled artichokes and one quarter basil and mozzarella. Then  off to the oven.




Marinara - despite the name (and people get very upset when ordering this in Italy as they don't get what they expect) has no fish on it whatsoever. It is together with the margherita one of the most typical pizza you find in Napoli. It is simply tomatoes with garlic, origano and olive oil no mozzarella and off to the oven.




Capricciosa - meaning capricious, one of my favourite pizza when well executed. On a base of tomato the pizza has ham, black olives, artichokes and mushrooms topped with mozzarella. Then  off to the oven
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Pizze creative - creative pizza




After the classics you can try some creative ones but please no pineapple, it is not something Italian will have eat on pizza!!!




Pizza bianca ai quattro formaggi - White pizza and 4 cheeses.




Not the pizza for the faint hearted and those watching their waste. On a base of mozzarella, add brie, gorgonzola and sprinkle with freshly grated parmesan cheese. Some black pepper and off to the oven.




Pizza with porcini mushroom ham and truffle oil:




On a base of tomato add soaked porcini mushrooms, thinly sliced of champagne ham and the off to the oven. When cooked and still piping hot put some truffle oil and serve.




Pizza with seafood:




On a base of tomatoes add some cooked muscles (no shell), cooked calamari, prawns and sprinkle with some parsley and no cheese just olive oil. Put in the oven and keep an eye as this pizza can very quickly burn and make the fish tough and not very appetising.




Pizza with Parma ham and rocket:




On a base of tomatoes add some fresh chopped basil and a bit of mozzarella (but don't go overboard) then put in the oven. When removed from the oven layer over the pizza thin slices of Parma ham and sprinkle some rocket and a sprinkle of freshly grated parmesan cheese.




Pizza with figs, Parma ham and ricotta:




This is a really nice pizza that has an interesting combination of ingredients. However can only be made with fresh figs not dried and very very thinly sliced Parma ham. On a base of tomatoes put some ricotta making sure you just dot the surface you don't cover it. Put in the oven, once cooked layer the slices of Parma ham and halved fresh figs, add a little black pepper and a dash of extra virgin olive oil and serve.




Pizza "porcellina" - Little pig pizza:

This pizza is the Italian version of meat lover. On a base of tomatoes add thinly sliced calabrese hot salami, little mounds of fresh italian style sausage you have first taken out of it's skin and pulled apart with a fork to break it up. Then some champagne ham also thinly sliced. Finish with some mozzarella and then off to the oven.








Some tips to finish




This little booklet is only to give you some ideas of how to get started cooking a real Italian pizza and combination of ingredients for pizza are endless.




The main point is the a real Italian pizza is not filled to the brim with ingredients, everything is balanced and in good proportions. The basics like tomato puree for the base and the mozzarella have to be of the best quality possible as these are the backbone of most of the classic and creative pizza. 




The oven - has to be hot, and when I say hot (for a home oven) it means that has to be turned to the highest setting. However in a wood pizza oven there is such a thing as too hot so it has to be hot but not so hot that the pizza will burn in a few seconds. Using a wood pizza oven well comes with experience and inevitably some failures…




Buon Appetito




ciao ciao 

Grazia
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