
INGREDIENTS

FOR THE DOUGH:

1000 grams unbleached all-

purpose flour, approximately 8 

cups 

30 grams kosher salt, 

approximately 1 1/2 tablespoons 

700 grams lukewarm water, 

approximately 2 3/4 cups 

60 grams unsalted butter, 

preferably high-fat European-

style, approximately 1/4 cup, 

melted 

40 grams olive oil, approximately 

3 tablespoons, plus more to 

grease pans 

5 grams active dry yeast, 

approximately 1 3/4 teaspoons 

FOR THE SAUCE:

2 tablespoons olive oil

1 clove garlic, peeled and minced 

2 tablespoons tomato paste

Pinch of chile flakes, to taste 

1 28-ounce can chopped or 

crushed tomatoes

2 tablespoons honey, or to taste 

1 teaspoon kosher salt, or to 

taste 

PREPARATION

By Sam Sifton

YI ELD 6 to 8 servings

TI ME 1 hour 30 minutes, plus 15-20 hours’ resting time for the dough

Pan Pizza 

Step 1

Make the dough a day or two before you want to bake; the 

recipe makes enough for three pies. Combine the flour and salt 

in your largest mixing bowl. In another mixing bowl, combine 

the water, butter, olive oil and yeast. Mix well.

Step 2

Use a rubber spatula to create a well in the center on the flour 

mixture, and add to it the liquid from the other bowl, stirring 

with the spatula and scraping down the sides of the bowl to 

bring everything together. Mix it all together until it is a large, 

shaggy ball of wet dough, cover with plastic wrap and allow to 

sit for 30 minutes.

Step 3

Uncover the dough and, with floured hands, knead it until it is 

uniformly smooth and sticky, approximately 3 to 5 minutes. 

Move the dough ball into a clean mixing bowl, cover with 

plastic wrap and allow to rise for 3 to 5 hours at room 

temperature, then refrigerate, at least 6 hours and up to 24.

Step 4

The morning you want to make the pizzas, remove the dough 

from the refrigerator, divide into 3 chunks of equal size (about 

600 grams each) and shape them into oblong balls. Use olive 

oil to grease three 10-inch cast-iron skillets, 8-inch-by-10-inch 

baking pans with high sides, 7-inch-by-11-inch glass baking 

dishes or some combination thereof, and place the balls into 

them. Cover with plastic wrap, and let rise at room 

temperature, 3 to 5 hours.

Step 5
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FOR THE PIZZA:

Olive oil

Part-skim mozzarella, roughly 

grated, 525 grams or 4 1/2 cups: 

175 grams or 1 1/2 cups per pie 

Fresh mozzarella, cut into cubes, 

300 grams or 3 cups: 100 grams 

or 1 cup per pie 

Sliced pepperoni, to taste 

3 pinches fresh oregano, or 3 

teaspoons dried: 1 pinch or 

teaspoon per pie 

Make the sauce. Place a saucepan over medium-low heat, and 

add to it 2 tablespoons olive oil. When the oil is shimmering, 

add the minced garlic and cook, stirring, until it is golden and 

aromatic, approximately 2 to 3 minutes.

Step 6

Add the tomato paste and a pinch of chile flakes, and raise the 

heat to medium. Cook, stirring often, until the mixture is glossy 

and just beginning to caramelize.

Step 7

Add the tomatoes, bring to a boil, then lower heat and allow to 

simmer for 30 minutes, stirring occasionally.

Step 8

Take sauce off the heat, and stir in the honey and salt, to taste, 

then blend in an immersion blender or allow to cool and use a 

regular blender. (The sauce can be made ahead of time and 

stored in the refrigerator or freezer. It makes enough for 6 or so 

pies.)

Step 9

After 3 hours or so the dough will have almost doubled in size. 

Stretch the dough very gently to the sides of the pans, dimpling 

it softly with your fingers. The dough can then be left to rest for 

another 2 to 8 hours, covered with wrap.

Step 10

Make the pizzas. Heat oven to 450. Gently pull the dough to the 

edges of the pans if it hasn’t risen to the edges already. Use a 

spoon or ladle to put 4 to 5 tablespoons of sauce onto the 

dough, gently covering it entirely. Sprinkle the low-moisture 

mozzarella onto the pies, then dot them with the fresh 

mozzarella and the pepperoni to taste. Sprinkle with the 

oregano and lash with a little olive oil.

Step 11

Place the pizzas onto the middle rack of the oven on a large 

baking sheet or sheets to capture spills, then cook for 15 

minutes or so. Use an offset spatula to lift the pizza and check 

the bottoms. The pizza is done when the crust is golden and the 

cheese is melted and starting to brown on top, approximately 

20 to 25 minutes.

Page 2 of 2Pan Pizza Recipe - NYT Cooking

12/10/2018https://cooking.nytimes.com/recipes/1019335-pan-pizza?action=click&module=Collectio...


