VEGETARIAN PAN PIZZA WITH LOTS OF GREENS
Dough

1 1/3 
cups (167 g) all-purpose flour

2/3 
cup (83 g) whole wheat, white whole wheat, or rye flour

1 
tsp. instant yeast or active dry yeast

2 
tsp. Diamond Crystal or 1 tsp. Morton kosher salt

3 
Tbsp. extra-virgin olive oil, divided

Sauce and assembly

4 
whole peeled tomatoes from a can or 4 oz. (generous ½ cup) tomato purée

2 
tsp. double-concentrated tomato paste (optional but recommended)

½ 
tsp. Diamond Crystal or ¼ tsp. Morton kosher salt

1–2 
anchovies (optional but recommended)

1 
garlic clove, coarsely chopped

3 
tsp. extra-virgin olive oil, divided


Freshly ground black pepper


Pinch of sugar (optional)

¾ oz. 
Parmesan, finely grated (about ½ cup)

2 
cups tender greens or herbs (such as arugula, basil, dill, and/or parsley)

1 
tsp. fresh lemon juice or vinegar (any kind except distilled white)

Dough:
Using a wooden spoon or your hands, thoroughly mix all-purpose flour, whole wheat flour, instant yeast, salt, 1 Tbsp. oil, and ¾ cup plus 2 Tbsp. lukewarm water in a large bowl just until no dry spots of flour remain, about 30 seconds. (If using active dry yeast, mix together yeast and water. Let sit 5 minutes, then stir in both flours, salt, and oil.) Cover bowl with a dish towel and let sit 5 minutes.

Using a wet hand or a bowl scraper, reach slightly under dough and lift one side up from the bottom and pull it up as far as you can without breaking it (this won’t be very far at first), then fold it over and toward the center. Rotate bowl 90° and repeat process. Repeat two more times. Cover bowl again and let sit another 5 minutes, then repeat folding process. Let sit and fold twice more (you will have folded dough a total of 4 times, with a 5 minute rest in between each). Your dough will get smoother and stretchier as you go and sit a bit rounder in the bowl. (You’re building the gluten structure here so that the dough will have lots of little air pockets when it bakes.) Cover bowl with plastic wrap or a silicone lid and chill at least 12 and up to 72 hours. (Dough should look bubbly and full of life, but don’t worry if it hasn’t doubled in size—it will continue to grow during the second rise.)
About 3 hours before you want to eat, take the dough out of the refrigerator. Pour 2 Tbsp. oil into a 13x9” pan; transfer dough to pan and turn to coat. Cover with a kitchen towel and let rise at room temperature until doubled in size—it should look airy, puffy, and nearly fill out the pan, 2–5 hours, depending on the temperature of your room. (If it’s cold in your kitchen, place dough in the oven with the light on. It’s better to be patient than to rush this process. If your dough has risen before you’re ready to bake, you can chill it until you are ready. Let it sit at room temperature 5–10 minutes to take the chill off before baking.)
Sauce and assembly:

Meanwhile, make the sauce. Purée tomatoes, tomato paste (if using), salt, anchovies (if using), garlic, and 2 tsp. oil in a food processor, blender, or a medium bowl with an immersion blender. It should look smooth and lighter in color. Season sauce with pepper. If sauce tastes super acidic, stir in sugar. (If using tomato purée, finely grate in garlic, finely chop anchovy, then mix until well combined.) You should have ¾ cup sauce.
Place a rack in lower third of oven and preheat to 475° for at least 30 minutes. With lightly oiled hands, gently lift and  pull out dough from the center so it fills the pan completely. (If it resists, let rest a few seconds, then proceed.) Dimple dough deeply all over with your fingers, then spread a very thin layer of sauce over top all the way to the edges.

Bake crust 8 minutes. Remove from oven and quickly spread remaining sauce over crust all the way to the edges. Bake until sauce is mostly set and a shade darker in color and you can see the crust has started to get crispy and brown (use a spatula to take a peek!), 8–10 minutes.

Remove crust from oven and immediately sprinkle all over with Parmesan. Run a knife or an offset spatula around perimeter of pizza to help it release from pan, then let cool 5 minutes.

Meanwhile, toss greens, lemon juice, and remaining 1 tsp. oil in a medium bowl to combine; season with salt and pepper.

To serve, transfer pizza to a cutting board, top with greens, and cut into pieces.

Do ahead: Sauce can be made 4 days ahead. Let cool; cover and chill.

In this pizza, which is reminiscent of a Sicilian pie, the dough is enriched with whole-wheat or rye flour, then topped with a thin layer of anchovy-spiked tomato sauce (skip the fish, if you wish), and once it comes out of the oven, grated Parmesan and a mountain of greens. You have several pan options: For the thinnest crust with the crispiest bottom and edges, use a 13x9" rimmed baking sheet. If you don’t have one, you can also use a 10" or 12" cast-iron skillet: Your dough will be a bit thicker, more pillowy, and not as crisp. Or you can also easily double the recipe and use an 18x13" rimmed baking sheet. Just make sure to plan ahead: This dough needs to rise in the fridge for at least 12 hours.

Serves: 2  
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