
PIZZA BIANCA WITH
MUSHROOMS AND FRESH

HERBS
 By Chef Phil Buccellatto of Sauce Sandwich 



INGREDIENTS
For this week's Illuminate box, you'll have some beautiful

clamshell mushrooms. For pizza, I like to select the smaller
caps/stems and set aside any that are too large (and use them for

something else!). You don't have to slice the smaller caps, and
they work beautifully on top of pizza once cooked through. Just

remove the base of the mushrooms with a knife and they're ready
to go. 

 
300 g fresh pizza dough

1/2 pound clamshell mushrooms, small caps only, base removed
Mozzarella
Fresh basil

Fresh chives (thinly diced)

 Optional Add Ons
Spicy Italian sausage (1/2 link, removed from the casing) per pizza

Lemon zest
Freshly grated parmesan or pecorino romano

 
Recommended Tools

Pizza peel
Pizza stone

12" cast iron skillet or similar baking pan
Cutting board

 
 
 
 
 
 



1. Bring a pan to medium heat and saute the mushrooms in a few tbsp of olive oil. Cook
down for about 5 minutes and season with salt and pepper. Remove from the heat and set
aside to cool. 

2.  If using sausage, remove the ground meat from the casing. Put the mushrooms in a
bowl, and in the same pan, brown the sausage - cook for a few minutes on medium heat.
Break the meat apart into a crumble as it browns. Keep browning until the sausage crumble
begins to get crispy edges. Remove from the pan and set aside. 

3.  Preheat oven. See below for  instructions  based on  the type of oven you are using.  

4. Take the dough out of the refrigerator about 10-15 minutes before you're going to bake.
Allow it to warm up before beginning to shape, as this will make it much easier to work with.
Lightly dust your work surface with flour. (Rice flour is optimal but you can also use
semolina or regular all purpose flour.) The flour will prevent the dough from sticking to the
table and the pizza peel. Begin at the center of the dough and use your fingertips to flatten
the dough, pushing it outwards as you do so. Next, gently grab the edge of the dough with
one hand, while being careful not to flatten it. Place your other hand in the center of the
dough for leverage and slowly begin pulling/stretching the dough outwards. Work in a
circular direction all around the dough.

5. Another stretching method you can use is to make a fist with both hands pointed to the
ceiling. Lay the dough on top of your fists. Slowly work around the entire dough letting
gravity stretch it out. You can alternate between these three methods until the dough is
approximately 12" in diameter. If you find that it is sticking, you can use a little more flour. 

6. For the toppings I like to start with the mozzarella. If using a large ball of mozzarella, I
prefer to tear small chunks of the cheese vs slicing bigger medallions. Either will work, the
chunks make for a smaller, more even distribution of the cheese. The entire surface does
not need to be covered, as the cheese will melt and fill in the gaps. Sprinkle on a layer of
sausage crumble, if using. Next, evenly distribute the mushrooms. If you have parmesan or
pecorino, now would be a good time to freshly grate it on top. 

7. Getting ready for launch - With two hands, gently grab the dough without flattening the
edges, and carefully slide it onto your pizza peel. Key here is that your dough does not stick
to the peel. The dough should be able to slide back and forth on the peel to ensure a
seamless launch onto the pizza stone. 

8. Bake according to the instructions below.

9. Finish the cooked pizza with fresh diced chives, fresh basil, a drizzle of good olive oil and
a little bit of lemon zest if you have it.

10.Enjoy! 
 

DIRECTIONS



                                                                               Oven Types

There is a lot of variability with how you might make your pizza with differences in oven types, pan
sizes, and cooking temperatures. The following is a rough guide that should help you find the
combination that works for you. 

Outdoor Wood/Gas Fired Oven:
I make most of my pizza in a wood fired oven. You can't beat it if you have access to one. I like to keep
the temperature in the range of 750-800F. The key with this style of baking is that it goes very fast.
You need to pay careful attention so that the pizza cooks evenly and you don't end up with a totally
burnt pile of cheese and dough. That being said, it's super easy. Make sure the baking stone is clean
and your dough is not sticking to your peel so that the pizza launches smoothly into the oven. Baking
at this temperature takes approximately 2 minutes, with the door open - and you will be constantly
turning the pizza to expose all sides to the heat of the fire. The rim (cornicione) of the pizza should
have a nice golden brown color with some charred spots, and the bottom of the pizza should also
have a similar appearance. 

Conventional Oven - On baking stone:
Conventional ovens typically max out around 500-550F. Preheat the oven and pizza stone to as high
as the temperature goes. Because you're baking at a lower temperature this will extend the bake time
to approximately 8-10 minutes. About 4 minutes in, spin the pizza around 180 degrees to ensure an
even bake.

Conventional Oven - In a baking pan:
If you don't have a pizza stone you could also bake the pizza in a 10-12" cast iron skillet or a baking
pan with similar surface area. Pan pizzas will typically be a little bit thicker and will result in a
wonderful crispy edge around the crust. Set your oven to 475F. Generously lubricate the pan or skillet
with olive oil on the entire surface. Stretch your dough and press into all corners of the pan and add
the toppings according to the directions above. Bake for approximately 12-15 minutes or until nicely
caramelized on top with a crispy edge all around the edges of the pan. 

DIRECTIONS


