SHEET-PAN PIZZA WITH ASPARAGUS AND ARUGULA
4 
tablespoons olive oil

1 
pound fresh or thawed frozen pizza dough, at room temperature

½ 
cup fresh ricotta (about 4 ounces)

5 
ounces fresh mozzarella, sliced into 1/4-inch-thick rounds

½
 bunch asparagus (about 1/2 pound), trimmed and cut into 5-inch pieces

1 or 2 
serrano or jalapeño peppers, thinly sliced

4 
thin slices pancetta (optional)

½ 
cup pitted and torn green olives, like Castelvetrano

 
Flaky sea salt and black pepper

1 
cup loosely packed Italian parsley

1 
cup loosely packed baby arugula

2 
teaspoons lemon juice

 
Quick pizza dough

2¾ 
cups/390 grams bread flour

2½ 
teaspoons/7 grams active dry yeast (1 packet)

2 
teaspoons sea salt

¼ 
cup extra-virgin olive oil

1 
cup warm water

2 or 3 
tablespoons medium course cornmeaL
FOR THE PIZZA:

1. Heat oven to 500 degrees. Pour 3 tablespoons oil into a 9-by-13-inch rimmed baking sheet and brush to coat. (If you don’t have a quarter sheet pan, you can use a larger one and aim to stretch the dough into a 9-by-13-inch rectangle.) Carefully stretch dough evenly to fill the baking sheet, avoiding creating holes or thin spots. The dough probably won’t fit the baking sheet, so let it rest while you prepare the rest of the ingredients. If it still resists, layering the ingredients on top will help it keep its shape.

2. Dollop the ricotta around the dough. Tear the mozzarella into pieces and distribute evenly. Toss the asparagus with the peppers and 1 teaspoon oil; arrange randomly over the cheese. Cut the pancetta slices in half, if using, and tuck them in here and there.

3. Bake on bottom rack of oven for 15 minutes. If it seems to be darkening too quickly, lower heat to 450 degrees. Remove from oven, top with olives and return to oven for another 5 minutes until cheese is starting to brown and the crust is browned and crisp. Remove pan from the oven and immediately slide the pizza off the pan and onto a wire rack to prevent sogginess. After a few minutes, slide onto a board for serving. Season with flaky salt and pepper.

4. In a medium bowl, toss parsley and arugula with lemon juice and remaining 2 teaspoons olive oil. Season with flaky salt and pepper. Garnish pizza with salad and serve.
FOR THE DOUGH:

1. Put the flour, yeast and salt in a food processor. With the machine running, pour the oil through the feed tube, then add the water in a slow, steady stream. Continue to process for 2 to 3 minutes (the dough should form a rough ball and ride around in the processor). The finished dough should be soft, slightly sticky and elastic. If too dry, add a bit more water; if too wet, a tablespoon or so more flour.

2. Lay a 12-inch-long piece of plastic wrap on a clean work surface. Work the dough into a rectangle on the plastic, about 8 inches long and 6 inches wide. Press your fingers into the top of the dough all over, making indentations as though it were a focaccia. Fold the left third of the dough over (as you would a letter) and repeat the indentations. Fold the right third over and make the indentations again. Cover the folded dough with plastic wrap and let rise for 20 minutes.

3. Cut the dough in half, form each piece into a neat ball, wrap tightly in plastic wrap and transfer to the freezer. The morning before you want to make pizza, transfer the dough to the refrigerator to thaw.
MAKE THE PIZZA:

1. Bring the dough to room temperature, 15 to 20 minutes. Put a pizza stone in the oven and preheat to 550 degrees. (If you don’t have a stone, oil a rimmed baking sheet and set aside.) Dust a peel or the greased baking sheet generously with cornmeal. Working with the dough in your hands (not flat on a work surface), gently begin to stretch the dough into a circular shape, pressing your fist into the center of the dough and pulling at the edges with your other hand. With both hands, stretch the dough, being careful not to tear it. Working in a circular motion, pull the thicker edges of the dough outward, letting gravity help you. Continue to stretch the dough until it’s relatively even in thickness (the edges will be thicker) and you have the size you want. Carefully lay it on the peel or baking sheet.

2. Top the pizza as desired and either slide it off the peel and onto your heated stone, or place the baking sheet into the oven. Cook the pizza for 6 to 10 minutes or until the crust is golden and the cheese is bubbling.
Ryan Liebe for The New York Times. Food Stylist: Barrett Washburne.

You might be tempted to call this a focaccia, not pizza, and you might be right, but it probably falls somewhere in between. Store-bought pizza dough can be a real time-saver, but if you can’t find it refrigerated, you’ll need to plan ahead to defrost frozen dough. Defrosting is best done for 24 hours or so in the fridge — or longer, as the dough will continue to ferment and improve in flavor after a day or two. The dough is easier to stretch if it’s not ice cold, so let it come to room temperature. The pancetta can be omitted for vegetarians, but the lemony herb and arugula salad on top is not to be missed.

TIME: 35 minutes

Serves: 4 
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