SHEET-PAN PIZZA AL TAGLIO
FOR THE DOUGH

2
teaspoons instant or active dry yeast

1
teaspoon granulated sugar

7
tablespoons/104 milliliters extra-virgin olive oil, plus more as needed

2¾
cups/390 grams bread flour

2
teaspoons fine sea salt, more for sprinkling

1
small red onion or 4 garlic cloves, thinly sliced (optional)


Dried oregano, red-pepper flakes or flaky salt (optional)

8
ounces fresh mozzarella, torn into pieces (optional)

½
cup fresh basil leaves or 2 cups arugula, for topping

FOR THE TOMATOES

1
(14-ounce) can whole peeled plum tomatoes

1½
tablespoons extra-virgin olive oil

½
teaspoon fine sea salt

In the bowl of a stand mixer fitted with the paddle attachment, combine 1½ cups/354 grams lukewarm water with the yeast and the sugar. Let sit until foamy, about 5 minutes.

Add 3 tablespoons olive oil, then add flour and salt. Mix on medium-high speed for about 5 minutes, or until the dough is elastic and ropey. The dough will be very wet and sticky.

Grease a 13-by-18-inch sheet pan with a little oil, then line with parchment. Drizzle 4 more tablespoons oil in the pan. Scrape dough onto the pan but don’t spread it out. Leave it where it flops. Top the pan with another, overturned sheet pan to cover the dough without touching it. Let dough proof in a warm place until it spreads out in the pan and puffs slightly, about 1 hour.

Transfer the overturned sheet pan that was covering the dough to the oven (still overturned) to heat (if you have a pizza stone, you can use it instead). Turn oven to 450 degrees.

Oil your fingers, then gently pat and press the dough into an even layer to cover most of the bottom of the sheet pan, oiling your fingers as you go. Take your time with this: The dough is sticky. Let rise uncovered until dough fills the pan and puffs slightly, 35 to 45 minutes.

Meanwhile, prepare the tomatoes: Drain and coarsely chop them. Add them to a bowl and stir in the oil and salt.

Spread about ½ cup tomato mixture over dough in a thin layer. Sprinkle red onion or garlic over the pizza, if using. Drizzle lightly with oil and sprinkle with oregano, red-pepper flakes and flaky salt, if you like.

Place the pan onto the heated sheet pan in the oven. Bake pizza until lightly golden brown on top, 22 to 30 minutes.

Remove the pizza from the oven and sprinkle with mozzarella, if using. Return to the oven until the cheese has just melted, about 5 minutes. Top with torn basil leaves or arugula, and drizzle with olive oil before serving.
Popular in Rome, pizza al taglio is a rectangular pizza that’s sold by the slice and is often eaten on the go as a salty, savory snack. The dough tends to be crisp-edged and light rather than chewy, and the toppings, which can vary widely, are often seasonal. This quick, untraditional version can be made on a sheet pan in less than three hours. It has a puffy, no-knead crust that’s imbued with olive oil (like focaccia) and extremely easy to make. Feel free to play with the toppings. Cooked vegetables (thinly sliced potatoes, artichokes, roasted peppers), sliced prosciutto or mortadella, olives, other cheeses, or tinned fish like anchovies or tuna can all be added after the pizza is baked.

SERVES: 6-8
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