CHEESY PAN PIZZA
FOR THE DOUGH

 1¾
cups plus 2 tablespoons/240 grams all-purpose flour

 ¾
cup/180 milliliters lukewarm water

 1
tablespoon olive oil

 ¾
teaspoon kosher salt

 ½
teaspoon instant or active dry yeast

FOR THE ASSEMBLY

 1½
tablespoons olive oil

 6
ounces mozzarella, grated (about 1¼ loosely packed cups)

 ½
cup/120 grams tomato sauce or pizza sauce

 
Freshly grated hard cheese, such as Parmesan or pecorino, for garnish (optional)

 
Fresh herbs, such as basil, marjoram or oregano, for garnish (optional)

Prepare the dough: Measure the flour, water, olive oil, salt and yeast into a large mixing bowl. Mix together with your hand or a dough scraper until it forms a shaggy, sticky ball with no dry patches. Cover the bowl using a damp towel or plastic wrap, and let the dough rest for 5 minutes.

Wet your hand, and reach down between the side of the bowl and the dough, as though you were going to lift the dough out, but instead of lifting, stretch the bottom of the dough up, and fold it over the top. Repeat three more times, turning the bowl 90 degrees each time. Cover the bowl again for 5 minutes, then repeat the folding-and-resting process three more times. After the fourth time, cover the bowl, and let the dough rest, undisturbed, for 40 minutes, then transfer the bowl to the fridge for at least 12 hours or up to 72 hours.

About 3 hours before you want to eat the pizza, get ready for assembly: Pour the olive oil into a well-seasoned 9- or 10-inch cast-iron skillet, and use your fingers to coat the inside of the pan, including the sides. Transfer the dough to the pan, and turn it once to coat both sides with the oil. After coating the dough in oil, press the dough to the edges of the pan, dimpling it with your fingertips. If the dough shrinks back, cover it and let it rest for about 15 minutes, then repeat the pressing and dimpling. At this point, you should be able to smush the dough out and into the edges of the pan, but if not, give it one more 15-minute rest before trying again. Cover the dough, and let it rise for 2 hours at room temperature. It will look soft and jiggle when you gently shake the pan.

Place one rack at the bottom of the oven and one toward the top (about 4 to 5 inches from the top heating element), then heat the oven to 450 degrees. When you’re ready to bake the pizza, sprinkle a scant 1 cup mozzarella evenly over the crust. Cover the entire dough so none is showing, then dollop small spoonfuls of the sauce over the cheese. Sprinkle the remaining mozzarella on top, and bake on the bottom rack of the oven for 18 to 20 minutes, until the cheese is bubbling and the bottom and edges of the crust are a rich golden brown. (Use a spatula to check the bottom.) If the bottom is brown but the top still seems pale, transfer the pizza to the top rack, and bake for 2 to 4 minutes longer. On the other hand, if the top seems fine but the bottom’s not browned to your liking, leave the pizza on the bottom rack for another 2 to 4 minutes.

Remove the pizza from the oven, and place the pan on a heatproof surface. Carefully run a table knife or spatula between the edge of the pizza and side of the pan to prevent the cheese from sticking as it cools. Let the pizza cool very briefly; as soon as you feel comfortable doing so, carefully transfer it from the pan to a cooling rack or cutting surface. If garnishing with hard cheese and herbs, add those now. Serve the pizza anywhere from medium-hot to warm, and use kitchen shears or a large pair of scissors to cut it into wedges.
This recipe for a crisp, cheesy pan pizza was developed by Charlotte Rutledge, along with her team of test cooks at King Arthur Flour’s rigorous test kitchen in Vermont. It uses a number of simple techniques to achieve maximum texture and flavor. The dough is folded a few times before it goes in the fridge for a long rest, which develops its flavor and airiness. Cooking the pizza in cast iron gets the edges brown and crackling, and layering the cheese and sauce creates an extra cheesy top with no soggy layer. Make it once in its simplest form, then use the model to play around with the fermentation time and toppings. —Tejal Rao

MAKES:  1 9-10” pizza






King Arthur Flour, Tejal Rao
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Maui Maggie4 years ago

I've been using a cast iron skillet for years. Because the crust and toppings require different cooking times, I've found that sprinkling a little olive oil on the dough and pre-baking it in the skillet yields a crispier and less doughy crust. I pull the pan with the pre-baked crust from the oven after about 7 minutes (when golden), quickly add toppings and then finish in the oven for another 5 minutes, or so.

Is this helpful? 912

Paul4 years ago

Is there a recipe for the pizza using gluten free flour?

Is this helpful? 394

August4 years ago

This recipe is from King Arthur Flour 2020 Recipe of the Year. I have made this pizza exactly as the recipe calls for and it has turned out excellent every time with a soft focaccia like center with crispy cheese edges. Don't mess with perfection.

Is this helpful? 309

Patricia4 years ago

Clearly, almost everyone who commented her hasn't tried the recipe. It's "too much work, takes too long", etc. Each has their own favorite recipe. Having made many types of pizza over the years, I encourage everyone to give this a try. Long refrigeration and folding produce a dough that's more open and tastier than doughs made with rapid-rise yeast that are ready in an hour or two. I promise you'll learn something new, and you might like it. Isn't variety the spice of life?

Is this helpful? 261

Cook4 years ago

Try using Monterey Jack instead of mozzarella on the edges, pushing it up along the edge of the cast iron pan. It has less moisture and makes a crispy lacy ring of cheese

Is this helpful? 222

Carla4 years ago

To all the naysayers out there -- some didn't even make the recipe but know that theirs is better, or they improved upon this one, or this one is too much work etc etc -- you do know that this recipe was King Arthur's "Recipe of the Year" for 201From all their possibilities, the King Arthur experts choose THIS ONE! Just sayin...

Is this helpful? 122

Lawrence4 years ago

The story traces the idea of putting the sauce atop the cheese to "old Brooklyn" pizzaries...But that's a Detroit signature, and has been since the postwar era. This is a Detroit style pie through and through, just as the description says: deep dish pan (but not too thick and glutinous like Chicago style), lacy edges, the final crispy cheese layer that extends to the very edge.

Is this helpful? 108

Ana4 years ago

I used to use cast iron to bake pizza, but have switched to stainless steel sheet pans from all-clad and feel they work a lot better. The crispness of the crust is unparalleled

Is this helpful? 106

Marylouise4 years ago

I'm a huge fan of the King Arthur website and after I made this I sent the recipe to my sons both of whom own cast iron skillets. They have each made it with great success (guys in their 20s who I am proud to say love to cook!). It's foolproof if you follow the instructions.

Is this helpful? 90

Cook4 years ago

That’s even better, and if the bottom crust isn’t crispy after the top looks done, you can put the pan on the stove top for a few minutes to brown the crust. A sprinkle of cornmeal before putting the dough in the pan also adds a pleasant crunch.

Is this helpful? 79

Alison Cartwright4 years ago

I used ¾ cup of sourdough starter and omitted the yeast. Delicious and a great way to use up that ever growing starter.

Is this helpful? 64

carrie4 years ago

instead of olive oil in the pan to bake, i recommend salted butter. gives that pizza-hut-pan-pizza vibe that disgusting heathens like myself love :)

Is this helpful? 61

Elsa4 years ago

Hi Holley, We bake pizza on the grill all summer long! Preheat your (propane gas) grill to approxinately 500 F. I use a half sheet aluminum baking pan lined with parchment and a baking stone. Place the pan directly on top of the (likewise preheated) baking stone. You can also forego the baking pan altogether, and drop the pizza directly on the stone using a wooden Pizza peel or paddle sprinkled with semolina. Avoid peeking.... Pizza should be done in about 15 minutes.

Is this helpful? 49

witloof4 years ago

I have made this a few times, using the sourdough discard pizza dough recipe from the King Arthur website. I mix the dough and let it age in the refrigerator for a few days before proceeding. It is spectacular, as good as the deep dish pizza I grew up eating in Chicago. Pizza sauce can be as simple as buzzing a couple of whole peeled canned tomatoes together with a clove of garlic and a tablespoon of tomato paste with an immersion blender.

Is this helpful? 48

psimp4 years ago

Kristin Miglore includes this in her Genius Recipes series on Food5She has a good video of the process here: https://food52.com/recipes/82857-crispy-cheese-pan-pizza-recipe

Is this helpful? 48

