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Recipes > Recipe: Traditional Neapolitan-Sty le Pizza

Recipe: Traditional NeapolitanStyle Pizza
Bestia's consulting pizzaiolo, Noel Brohner, shares a recipe crafted specifically for the
home cook.
Posted on 1 0/2/201 3 1 2:1 7 :00 PM by Daniela Galarza
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In this month's issue, author David Hochman learns what it takes to make pizza
Napoletana in his feature "Life of Pie." Technically, authentic Neapolitan pizza can
only be made in a stone, wood-burning oven that reaches 900 degrees. This has to
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PROMOTION

1/6

4/28/2014

Recipe: Traditional Neapolitan-Style Pizza - Digest - Los Angeles magazine

do with the type of flour—Caputo's '00'—that is generally used and the desired
consistency of the final product. But fear not, eager home bakers! We found a local

MORE PROMOTIONS

pizza master who created a recipe for the home cook. All that's needed is a stand
mixer, some excellent ingredients, a cast iron skillet, an oven with a broiler setting,
and the will to make it through the relaxing, fulfilling process of vera pizza
Napoletana.
Advance Screening of Words and Pictures

Traditional Neapolitan-Style Pizza
Recipe and method created and adapted for the home cook by chef Noel Brohner,
with inspiration and guidance from chef Ori Menashe (Bestia), Roberto Caporuscio

Los Angeles magazine and Colombia Pictures
invite you to be one of the first to see Spider Man 2

(Keste, New York), Roger Gural (Arcade Bakery).
420 g cold filtered, bottled spring water
600 g Caputo '00' Flour
2 g instant dry yeast

The 2014 L.A. Woman Call for Nominations

20 g coarse sea salt or kosher salt
Extra virgin olive oil (for container)

The Lincoln motorcar was always built for a
person of style. This is how we’ve reimagined that
style as a company for the last 90 years, and what
we’ll reimagine next. Learn More.

Instructions for preparing the dough:
(Estimated Prep Time: 3.5 hours)
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Add cold water to the bowl of a stand mixer fitted with a dough hook.
Skippin Tow n Arizona

Add flour and then instant dry yeast to mixing bowl, taking care to let the layer of
flour blanket the cold water and keep it separate from the yeast.
Mix on low speed for about 2 to 3 minutes, stopping the mixer from time to time
and scraping the bowl with a rubber spatula to remove dry flour from the sides and
bottom of the bowl if necessary. Dough should be cool to the touch and the texture
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should be rough and somewhat shaggy—not smooth.
Remove dough hook from mixer and cover entire bowl with kitchen towel for a 20minute rest period.
After 20 minutes, remove towel from top of bowl, re-attach dough hook, add salt to
bowl. Mixing on low speed until salt is fully incorporated, about 3 minutes. If
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dough ball creeps up the dough hook, stop mixer, push dough down and continue
mixing - repeat if necessary.
After 2.5 to 3 minutes, dough should still be cool to the touch and a bit less shaggy,
but still not smooth.
Remove dough ball from bowl with rubber spatula or plastic dough scraper.
Transfer dough into lightly oiled plastic container, cover with plastic wrap and place
in the warmest part of your kitchen for 20 minutes.
After 20 minutes, remove plastic wrap and, with wet hands, carefully stretch and
fold dough over from each of four sides into the center, one side at a time, as if you
are making an "envelope" out of a piece of paper.
Once the fold is completed, turn dough ball over with seams side facing down,
gently press the entire dough ball down, and then cover container with plastic wrap
again.
Repeat this same fold five more times at 20-minute intervals noticing that, with
each fold, the dough becomes slightly stronger and the surface smoother.
After the final stretch and fold, allow the dough ball to sit covered with seams side
down for one more hour without stretching or folding.
Once the hour has passed, lightly oil a new container with and then wipe down the
container with a dry paper towel to remove any excess oil. Transfer the dough ball
into the new container with the seams side down and cover tightly. Container
should be large enough for the dough ball to double in size, though it may not
double in volume.
Place tightly sealed container into refrigerator until you need dough for pizza
making (1-3 days is ideal but the dough can be kept in refrigerator for up to 5 days).
Remove container from refrigerator at least three hours before you intend to begin
baking. Weight out even portions of 260 g, or as large as desired. Return any
unused dough to the refrigerator.
Ball up dough portions and placed them into a lightly floured container seams side
down and cover them while they rise.
Instructions for baking the pizza in a home oven with a broiler:
Have sauce, cheese, and toppings ready. Recipe for sauce follows.

http://www.lamag.com/lafood/recipes/2013/10/02/recipe-traditional-neapolitanstyle-pizza

3/6

4/28/2014

Recipe: Traditional Neapolitan-Style Pizza - Digest - Los Angeles magazine

Pre-heat dry, seasoned 12-inch cast iron skillet on medium-high heat for about 15
minutes or until pan is very hot but not smoking.
Remove one dough ball from the container and coat it with flour. On a clean
surface, gently stretch and shape it into a crust no more than 9-inches in diameter.
Try to leave a raised edge or corniccione about 1/2 inch wide around the entire
crust
Once the dough ball is ready, place a metal oven rack about 6 to 8 inches from your
broiler’s flame. Turn broiler to high.
Place dough into pre-heated cast iron pan. Quickly top the pie with your toppings
(sliced fresh mozzarella, thinly sliced vegetables, already cooked sausage) as the
pizza crust begins to cook in the pan; the crust will cook quickly, so you must work
quickly. (Neapolitan pies are generally topped rather sparsely to account for the
quick cooking time.)
After the pie is topped, take a metal spatula and gently place it between the dough
and the hot pan, working your way around the pie to make sure that the dough is
not sticking to the pan. Then, gently lift the crust up with the spatula so that you
can see how well cooked the bottom is. If the pan is hot enough, you will begin to
see black small, black "leopard spots" forming on the bottom of the crust. If the pan
is not hot enough, the spots will be light brown instead of black
With pot holders in each hand, carefully transfer the hot pan into your oven, with
the top edge of the pan about four to six inches from the ﬂame of your broiler. The
surface of your pizza will cook very quickly.
Close the oven door but check the after one minute to see if those “leopard spots”
are forming and to make sure the crust top is not burning prematurely. If the top of
the pizza needs a bit more color, leave it in the oven but check it often, about every
15 seconds or so.
Once you are satisﬁed with the color of the pizza top, remove your pizza from the
oven and place it back on the stove top. Check the bottom of the pizza again with
the metal spatula for crust coloring. If the pizza bottom needs a bit more color, put
the burner on high for between 15 seconds and a minute.
Serve immediately.
Traditional Neapolitan pizza sauce
Process whole, canned San Marzano tomatoes with a hand food mill. Add 2-3
grams of salt per 24 ounces of tomatoes. For a thicker, less 'soupy' tomato sauce,
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drain tomato water before processing tomatoes. Use sauce “raw”—unheated.

Special thanks to consulting chef Noel Brohner at Bestia and Kelly Bone, resident
pizza expert at Serious Eats.
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jam es posted on 1 0/04 /2 01 3 03 :4 0 PM
i thought this dough would be about the same as jim lahey 's but i actually liked it better. i think
the trick is the cold water. it makes the dough much less sticky and easier to work with. also
balling the dough AFTER it comes out of the fridge is where it's at...so easy to ball. lov ed it. a
bit more salty than lahey 's recipe to but my kids ate all of their crust for once. this is my
family 's new go to recipe. thanks!
reply · report
Loni posted on 1 1 /1 2 /2 01 3 06 :1 5 PM
My husband printed this recipe out for me and said he wanted real Neapolitan pizza for his
birthday . I told him to go to Mozza but he said the wait was too long and any way the photos in
this article look better than Mozza. Couldn't really argue...until I looked at the estimated prep
time and told him...3.5 hours? Are y ou crazy , man? Actually , that number was misleading.
Most of the time I spent waiting in between folds. It was actually really fast and easy to make
and it turned out great. My husband is a real man and likes his meat braised so we did a
traditional Bolognese sauce v ersion with fresh mozzarella and calabrian peppers that was
amazing. Also, I don't hav e a cast iron pan but we hav e a big no-stick and I think it worked out
pretty darn good. Had some left ov er dough in the fridge and made garlic knots a few day s later
and the kids lov ed them. That dough keeps getting better by the day . Y um!
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