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Recipes marked [w] for wood-fired oven or [g] for gas oven are 
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although its set temperature is 200°C, will often work well 
because it heats from both the bottom and the top.
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this book continues the search for the perfect pizza. from salsomaggiore to las vegas, new york to 
los angeles, san francisco to Chicago, and back to perth. i am lucky enough to have found a career 
that allows me this continual road trip around the globe working and eating, and it is through these 
experiences that i have learnt how to be a better cook and a better pizza maker. i hope to be able to 
tell you some of my stories, and share some new experiences and some old ways of making pizza – 
different styles from state to state, country to country: you can’t go forward without knowing what’s 
behind you, but with that knowledge and new experiences you truly should have the tools to create 
your own pizza experience, to make it your own style.
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ClassiC italian Pizza
salsomaggiore World Pizza ChamPionshiP

I could bang on about all the different style pizzas 
you will find throughout Italy – some made by a 
professional pizzaolo or by Nonna in the backyard 
of some village and you know what? They would 
all be great. 

The pizza styles in Italy change from region to 
region and from city to city. The classic comment 
I hear is that all pizza should be cooked in a wood-
fired oven and it should be thin like paper, that’s 
real Italian pizza, that’s what they say. But as you 
will see, the Italians do a pizza style called Teglia 
which is a pan pizza and a deep-dish pan at that! 
God forbid – a pizza cooked in a deep-dish pan in 
Italy! But it is, and you know what? It tastes great, 
it’s a great pizza style, it’s different, the toppings 
and flavour are also different, and you’ll find this 
pizza style is very popular in Rome.

But, instead of giving you a history lesson or 
explaining all the ins and outs of pizza throughout 
Italy, I’m going to tell you about the most 
important pizza event in all of Italy. 

In a small town about a three-hour drive from 
Milan lies Salsamaggiore, in the Parma region. 
This little town is surrounded by the best Parma 
ham and Parmesan cheese, you’ll find anywhere 
in the world…while you are there you have got 
to try Parmesan butter…but that’s another story.

In Salsomaggiore they hold two BIG events 
every year: one is the finals and the crowning 
of Miss Italy and the other is the World Pizza 
Championship. Both are held in the same 
stadium, this competition is taken so seriously 
that you would think it is life and death and you 
know what? For some of them it is: this one event 
can change a pizzeria from an average business to 
an overnight sensation.

You would never guess who gives the trophy 
to the best pizzaolo of the year. Yep, Miss Italy. 
Imagine that when she wins the title of Miss Italy 
and she is looking over her itinerary to see what 
she has to do over the year: fashion parade in 
Milan, travel to New York to meet The Donald, 
and yep there it is, give trophy to a pizza maker. 
Look at it this way, if you start working in a 
pizzeria and you get good at what you do, you’ve 
got a chance of getting a kiss from Miss Italy…
not many people can say that. 

The four categories at the Italian world pizza 
championship cover most styles of pizza that you 
will find throughout Italy, from the traditional 
Napoletana right up to the contemporary gluten-
free pizza. Only in Italy can there be world 
championships dedicated to one food and fought 
over by 400 competitors over four days, like it is 

the final of the football world cup and Italy are 
playing. But that is how much passion they have 
towards making pizza.

The competition has four styles of pizza – 
Classica, Teglia, Senza Glutine and Napoletana 
STG – each with its own specific rules:

ClassiCa 
This is a 13 inch round pizza. You can use whichever 
oven you like that they have in the competition area 
from wood-fired to brick, to deck, to conveyer.

The toppings on the pizza are standard Italian 
ingredients such as mozzarella, prosciutto, 
capsicum, tomatoes, bocconcini, mushroom, 
Pecorino, Parmesan, rocket etc.

teglia
Pizza Teglia in Italy means pan pizza, and in the 
competition they don’t care if it’s square, round 
or rectangular, just as long as the pizza is baked in 
a tin, which is about 1 inch deep. It can be baked 
in which ever oven you like and with what ever 
toppings you like.



1 Pizza PerfeCtion Classic Italian Pizza
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senza glutine (gluten-free)
It just goes to show that even though the Italians 
are steeped in traditions when it comes to pizza, 
even they acknowledge that times and diets 
are changing. Instead of ignoring it, they create 
a category in the pizza competition that, like 
everything else they do, is extreme. That’s gutsy.

All the gluten-free dough is made in a 
separate room from the rest of the competition 
so there is no cross contamination. There is one 
oven dedicated to gluten-free pizzas, and no 
other pizza can go in this oven. All ingredients 
on the pizza must be gluten-free, and all utensils, 
cutting boards, trays, etc., are only to be used for 
gluten-free cooking. 

The entire judging panel is actually allergic to 
gluten so if you stuff up guess what? You’re going 
to make the judges sick.

naPoletana stg (sPeCialità 
tradizionale garantita) 
This is the hardest category in the competition, 
because it is so restrictive. There are only three 
types of pizza that can be made in this category:

1 margherita – made with tomato, fresh 
mozzarella, basil, extra virgin olive oil

2 margherita extra – made with tomato, 
fresh mozzarella from the Campania 
region, basil, extra virgin olive oil

3 marinara – made with tomato, garlic, 
oregano, extra virgin olive oil

And these three types of can only be made 
with 100% Napoletane ingredients and in a very 
specific way:
•	 The	dough	has	to	be	made	by	hand
•	 You	have	to	use	Napoletane	flour	

(Caputo or San Felice)
•	 No	sugar	or	oil	in	dough
•	 Dough	has	to	weigh	between	250	g	

and 280 g, and must be stretched no 
smaller	than	11.5	inches	and	no	bigger	
than 13 inches

•	 The	pizza	must	be	made	on	a	marble	table
•	 You	must	sauce	the	pizza	and	place	

ingredients on it in a spiral motion
•	 The	sauce	has	to	be	made	from	 

San Marzano DOP (protected 
designation of origin) tomatoes  
with only salt added

•	 The	oven	has	to	be	450°C
•	 Only	cook	for	90	seconds

This category really shows the skill of 
the pizzaolo. With everybody using the same 
ingredients and making the same pizzas, it’s an 
even playing field so it’s up to you to show how 
good your skills are at making a great pizza.



Classica

500 g Italian pizza flour
20 g fresh yeast
5 g salt
5 g sugar 
330 ml warm water

Makes 5 dough balls

1 Place warm water in a bowl then break up the fresh yeast and 
mix using a whisk or a fork until the yeast starts to dissolve. 
Leave to rest for 5 minutes.

2 Add flour, salt and sugar and mix for 7 minutes. When the dough 
is ready cut up into 5 even balls and place in zip-lock plastic 
bags (like the ones you put your kids’ lunches in for school) and 
let the dough rest for 1 hour. By putting the dough in the plastic 
bag, the heat from the fermentation process is captured in the 
dough and your pizza will end up airy and bubbly like a real 
Italian pizza.

3 This dough should be soft so there is no need for a rolling pin, 
you should be able to use the palm of your hand and some 
extra flour to stretch the dough to the size you want. If you use 
a rolling pin you will get a nice even base, which is good, but it 
is not a classica base. Or if you want to, you can try throwing it 
in the air, but remember to make sure it is spinning so it gets 
stretched into shape. When ready you can start putting your 
toppings on.

ClassiCa dough

1 tablespoon extra virgin olive oil
1 fresh garlic clove, thinly sliced
440 g tin of whole peeled tomato
7 fresh basil leaves, thinly sliced (do not chop)
pinch of salt
pinch of pepper

1 In a pan on a medium heat add 
the oil and garlic, when it starts to 
sizzle add the tomatoes, basil, salt 
and pepper.

2 Cook for 20 minutes and break 
up the whole peeled tomatoes 
using the back of a fork or a potato 
masher so they release their flavour. 

3  Once cooked, let the sauce cool and 
it is ready for use.

ClassiCa Pizza sauCe

1 Pizza PerfeCtion Classic Italian Pizza

4





Classica with fennel sausage

1 Pizza PerfeCtion Classic Italian Pizza

1 classica dough ball 
2 tablespoons of classica sauce
2 fresh mozzarella balls in brine
1 Italian fennel sausage

1 teaspoon fresh parsley, chopped

Pre-heat oven to 270ºC

1 With your dough stretched on the 
peel, place the sauce on the base 
and spread evenly, going close to 
but not quite to the edge.

2 Rip the mozzarella balls by hand 
and place the torn cheese pieces 
evenly on the pizza.

3 Cut the sausage in half and take the 
meat out of the skin. Throw away the 
skin, break the sausage meat into 
little pieces and scatter on the pizza.

4 Slide the pizza into the oven and 
cook for 3 to 5 minutes. The edges 
should puff up straight away and 
give a crispy crust and chewy center.

5 When the pizza is cooked, take it out 
of the oven, cut it up, sprinkle with 
parsley and serve.

7

This is a simple Italian-style pizza but what 
makes it great is having a quality sausage, good 
mozzarella balls, and a nice tasting sauce – all 
together it will give you great flavours on a 
great crust.

In Italy, the mozzarella is fresh and 
unpasturised, which makes it a soft white 
cheese similar to the bocconcini you get in 
Australia. If you use bocconcini instead you will 
need	4	or	5	of	the	small	balls	for	one	pizza.
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Your verY own pizza oven

No matter what type of oven you use, two rules 
apply: time cooks, temperature colors – the 
more toppings you have on your pizza, the longer 
it needs to cook, so you need a lower heat. A pizza 
with only a few toppings (like the Napoletana 
STG) can cook faster at a higher heat.

There are so many pizza ovens out there: 
electric, counter-top, gas, brick, conveyor, 
deck, wood-fired, clay. Like every chef has a 
favourite knife, every one has their favourite 
pizza oven. So you just need to find one that 
suits you.

Gas outdoors oven
These ovens have a maximum effective 
temperature of 250°C. Over the years I have 
used gas pizza ovens a lot. Because they are so 
easy to set up, I often use them in my cooking 
demonstrations. You just press the button to 
ignite, and the oven is ready for cooking about 
30 minutes later, it’s that simple. The other 
great thing about gas pizza ovens is that you 
have full control over the temperature and you 
get a consistent temperature without having to 
do anything.

When you want to cook your pizza, put it 
on the middle shelf of the oven. Check it after 7 

minutes to see if you need to move it. If your base 
needs more browning, it needs bottom heat, so 
put it on a lower shelf. If the toppings need more 
cooking place it on the top shelf.

Domestic oven (electric or gas)
These ovens have an effective temperature of 
220°C, which is good enough to cook most 
pizzas in this book. Cook your pizza with the 
fan off, this creates a solid heat and should cook 
your pizza in 10 to 12 minutes. Cook your 
pizza on the middle shelf of the oven and check 
it after 7 minutes to see if you need to move 
it. If your base needs more browning, it needs 
more bottom heat, so put it on the lower shelf. 
If the ingredients and the cheese need more 
cooking place it on the top shelf. (If you are 
using a tile or stone in your oven, pre-heat it 
in the oven for 30 minutes before sliding your 
pizza onto it).

Counter-top pizza oven
These have a pre-set temperature and are really 
easy to use, as there is no pre-heating. An average 
pizza should cook in 10 minutes and a frozen 
pizza in 15 minutes.

 

wood-fired oven, brick oven,  
Mexican volcanic clay oven
All these ovens can reach temperatures of up to 
250°C–300°C. The two rules that apply to  all 
ovens, apply especially to wood-burning ones: 
time cooks, temperature colours. So the more 
ingredients you use, the longer the cooking time 
and the lower the heat. An outdoor pizza oven 
is no longer just an oven, it is a magnet. Start 
your outdoor oven, tell people you are having an 
outdoor pizza party and you watch, everybody 
comes. That is the beginning of a great day: 
friends, family, food, good times.

Everything I know about wood-fired ovens I 
have learnt from my uncle Caesar in his Balcatta 
backyard. He may be in his eighties and a pain 
in the arse sometimes, but what he knows about 
wood-fired ovens is worth learning.

I’ve been delaying getting a wood-fired oven 
built in my backyard forever. I have always felt that 
if I got one, I wanted to be able to use it properly, 
and to do that I needed to know more about the 
craft of using an outdoor wood-fired oven.

Caesar had one built in his backyard in the ’80s 
– it’s the wrong shape, has cracks all over it and no 
thermometer, but the way he uses it is amazing.





The	first	time	I	went	to	America	was	for	a	pizza	competition	held	in	New	York	in	2004.	I’d	never	
thought of going to America – Europe and Asia always interested me more, and that’s where I liked 
going. My first trip to the States was a real love–hate relationship. It was only after coming home and 
missing what I had seen that I said to myself, I have to go back more often. There was so much to take 
in all at once, from seeing the Hollywood sign when landing in LA, to standing in Times Square at 3 
am because I couldn’t sleep. It was surreal. 

On that first trip I had eaten some good food but mostly bad, had drunk all bad coffee – it was a 
short trip, successful, but a blur. Since then I’ve been back over a dozen times, mostly competing in 
Las Vegas. Sometimes to teach pizza cooking classes, other times to do TV appearances or to judge 
pizza competitions. From New York, Brooklyn, New Jersey to LA, San Francisco, Sacramento, 
down south to Houston and Austin, Texas (which rocks) and finally Cleveland, Ohio and Louisville 
Kentucky – nice place and great friends there.

Over time I’ve found the good food and the great coffee shops, I even know which record stores 
sell rare vinyl. In LA with a GPS I almost feel like a local! I go to the States three or four times a year. 
My feelings towards America have changed and the reason for that is the people. I’ve been invited to 
their houses where I now feel like part of the family and made life-long friends. Sometimes I meet 
people for the first time and three hours later they are taking me to a restaurant. I even think I could 
live there if I found a place that has the same weather as Perth and I could move my whole family over.





Tribeca

2 road trip New York

Tribeca in Lower Manhattan is a vibrant 
neighbourhood buzzing with creative people 
rubbing shoulders with the wealthy. It is 
becoming famous for the Tribeca Film Festival 
founded by Robert de Niro, and many movies 
and sit-coms are filmed there. It is also the 
home of Gigino’s – the real star of the movie, 
Dinner Rush.

1 New York pizza dough ball  
– rested, stretched & ready

100 g scamorza (or provolone), grated
1 cup baby spinach leaves, washed, dried and 

sprinkled with pinch of salt and pepper
100 g roasted chicken, shredded
100 g smoked, uncooked bacon, diced

Pre-heat oven to 275ºC

1 Place the baby spinach leaves on 
your prepared dough, then top 
evenly with scamorza cheese. 

2 Add the roasted chicken and 
smoked bacon, and sprinkle a pinch 
of salt.

3 Cook for 5 to 7 minutes, then cut it 
up and serve.
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Red velvet

2 roAd trip Los Angeles

2 basic pizza dough balls – rolled, rested & ready
1 portion of red velvet cupcake mix 
1 portion of cream cheese icing 

icing sugar for dusting
grated dark chocolate for sprinkling

pre-heat oven to 220ºC

1 Divide the cupcake mix between two pizza bases and, using the 
back of a spoon, spread evenly, right up to the crust. 

2 Bake for 7 minutes. While the pizza is baking, you can make your 
cream cheese icing.

3 You will know the pizza is ready when a skewer pushed into the 
centre comes out clean. Take it out of the oven and cut up into 
12 pieces.

4 Starting from the outside of the pizza pipe a rose of cream 
cheese icing on each slice, then a smaller rose closer to 
the centre. Dust with icing sugar, sprinkle some grated dark 
chocolate over and serve immediately as the cream cheese 
will melt if you take too long. This will be a highlight of any pizza 
party: beautiful, delicate and totally decadent.
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Chicago deep dish pizza dough

440 ml water
40 g butter
200 ml olive oil
600 g plain flour (8% protein)
70 g fine semolina
20 g dry yeast
1 teaspoon salt
1 teaspoon sugar
1 tablespoon olive oil for rubbing the dough just 

before proofing

1 Using a mixer with a dough hook, place water, butter and olive oil into the mixing bowl. Then 
place half flour, half the semolina, all the yeast, salt, and sugar and mix for 3 to 4 minutes 
until all the ingredients make a nice smooth batter. Remove and cover the bowl with a tea 
towel or cling wrap and leave to rest for 20 minutes.

2 Return bowl to mixer, add remaining flour and semolina, and mix on low speed for 7 minutes.

3 Take the slightly yellow dough and divide into  for a big pan and  for a small pan, if you 
have an extra-large pan use it all. It will be a soft and tacky dough, looking more like a batter. 
Mould the dough into a smooth ball and rub evenly with the extra olive oil. Place it in a large 
bowl and cover with a tea towel and let it rest for 1 hour.

4 Put about a teaspoon of olive oil in your deep dish pan and use a brush to coat the surface 
entirely. Grab your dough ball and place it in the middle of the pan, and using your fingers 
and palm, push and spread the dough evenly around the pan, getting it to about 2 cm from 
the top as you push it up the edge of the tray. Once you have done that, cover the pan with a 
teatowel and let it rest for 30 minutes. Now it is ready to use.

 I know you are thinking what a long process and it is, but Chicago deep dish pizza is like 
no other and you need to go through these stages to get that flaky rich crust. It really is a 
combination of a quiche base and a pizza base, so if you want to make it you need to follow 
these guidelines; if not, then I think a trip to Chicago is your only other option. 

2 road trip Chicago
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This recipe makes 1.3 kg dough which is enough 
for a big and a small deep dish Chicago pizza. 
The tin I used was round, 30 cm diameter and 
2.5 cm deep.

Made as one whole pizza this is so heavy 
that it could feed an army with a light salad. 
You have to eat Chicago deep dish pizza with a 
knife and fork sitting down, it is very thick, very 
cheesy and really good. The first time I made 
this for my brother Tass he said it reminded him 
of something a Nonna would make. He took the 
leftovers home for lunch at work the next day.





I love being home with Liz and Chaz. Cooking a nice lazy late breakfast, Chaz having some friends over 
in the afternoon for a swim and some food, then some friends stopping round later in the evening. It 
is great to take the time to cook at home. I know, yeah, I cook for work so why would I cook at home? 
But I love it and what better way to spend time with your family and friends than feeding them all a 
feast you have cooked yourself?

If there is one food that is perfect for a party, that is loved by so many people, that can cater for 
everybody from vegetarians to meat lovers, seafoodtarians, celiac and lactose intolerant friends, then 
it’s pizza. Imagine having a party for fifty people and trying to feed them all – it’s a lot of work, but 
if I’m going to have a party and invite all of the above then I’m not going to be stuck in the kitchen 
cooking special meals. No, I’m going to be in the middle of it all cooking, eating and enjoying myself.

You’ll be amazed how versatile pizza is. And to have a party, you simply:
•	 Send	the	invites	out
•	 Buy	your	ingredients
•	 Do	all	the	prep	in	the	morning
•	 Get	your	oven	hot
•	 Start	cooking
•	 Let	the	guests	make	their	own	and	...	ENJOY!





Eggs	Florentine

3 home sweet home Breakfast

1 really big handful of baby spinach
1 garlic clove, finely minced
 teaspoon fresh ginger, grated
pinch of salt 
pinch of pepper

1 Place the baby spinach in a pot of 
boiling water for one minute.

2 Take out and strain. 

3 In a bowl mix the spinach with the 
garlic, ginger, salt and pepper and 
set aside.

Steamed and Spiced baby Spinach

1 basic pizza dough ball – rolled, rested & ready
1 cup low fat mozzarella, grated
1 portion steamed & spiced spinach
3 free range eggs 

Sour cream hollandaise
1 tablespoon fresh chives, finely chopped
pinch of pepper

pre-heat oven to 220ºc

1 Roll out your pizza dough ball to fit 
the tray, sprinkle mozzarella evenly 
around pizza base, place spinach 
mix on top and then crack eggs onto 
the pizza. Place in the oven to cook 
for 7 to 10 minutes.

 hot tip to keep the eggs from running 
all over the pizza, use the back of a 
tablespoon and make a dent in the 
spinach then crack the egg into the 
indentations so the yolk stays there.

2 While your pizza is cooking, make 
the sour cream hollandaise. 

3 When cooked, remove pizza from 
oven, cut into 12 pieces and place 
on a serving tray. Then dollop a 
teaspoon of sour cream hollandaise 
onto each slice and top with a 
sprinkle of chopped chives.

pizza
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3 tablespoons of light sour cream
juice of 1 lemon
1 tablespoon fresh parsley, chopped
pinch of pepper

1  Place all the ingredients into a bowl 
and whisk together until smooth and 
evenly mixed.

 This is a breakfast pizza that won’t 
make you feel guilty if you have 
another piece. By replacing the 
hollandaise sauce with a sour 
cream sauce this becomes a healthy 
breakfast of champions. It has great 
flavours and it is good for you. 

Sour cream hollandaiSe





Kangaroo	with	crème	fraiche	&	pomegranate	

2 kangaroo fillets
extra virgin olive oil
1 teaspoon coriander seeds
1 teaspoon cumin seeds
1 teaspoon sea salt

1 Place coriander, cumin and sea salt 
in a mortar and crush together.

2 Cut the fillets into strips and toss 
them in a drizzle of extr no thinner 
than 5 mm a virgin olive oil. 

3 Coat them in the spice mixture and 
they are ready to go on the pizza. 

Spiced kangaroo filletS

1 basic pizza dough ball – rolled, rested & ready
 garlic clove, finely chopped
90 g mozzarella, grated
100 g spiced kangaroo fillets, sliced
 cup caramelised onions (p127)

crème fraiche
fresh basil leaves
pomegranate kernels

pre-heat oven to 220–250ºc

1 Sprinkle the chopped garlic over the 
pizza base then add the mozzarella. 
Arrange the sliced and spiced 
kangaroo fillet and then top with 
caramelised onions. 

2 Cook for 10 minutes.

3 When ready, cut the pizza into 
eight pieces, top with a dollop of 
crème fraiche on each slice and 
a few leaves of basil. Sprinkle 
pomegranate kernels around the 
pizza and serve.

pizza

This pizza should be made when pomegranates 
are	in	season;	usually	they	are	available	from	
autumn to the end of winter. If they’re out of 
season and you want to make this pizza without 
fresh pomegranate you can use pomegranate 
molasses, which is great.

If your kangaroo fillets are of uneven 
thickness, use a mallet and tap them till they 
are all evenly thin before slicing into strips. 
Use kangaroo like you would any other lean 
meat, and don’t be afraid of it. If you are using 
frozen kangaroo, make sure it is fully defrosted 
otherwise it will release excess water when it is 
cooking on your pizza.

3 home sweet home Carnivore

132





Chick magnet

3 home sweet home Vegetarian

1 basic pizza dough ball – rolled, rested & ready
1 tablespoon garlic, finely chopped
80 g mozzarella, grated
200 g chick peas (from the can is alright)
1 teaspoon cumin
3 tablespoons spicy tomato sauce recipe (p170)
pinch of salt

sprinkle of parsley, chopped
3 tablespoons natural yoghurt
1 teaspoon zatar

Pre-heat oven to 220ºC

1 Spread garlic on your pizza base 
then top with the mozzarella. 

2 In a bowl place chick peas, cumin, 
tomato sauce and salt. Mix together, 
then sprinkle the marinated chick 
peas evenly over the pizza.

3 Cook for 7 to 10 minutes.

4 When cooked, cut into eight pieces 
and drizzle with yoghurt. Sprinkle 
over the zatar evenly, making sure 
it lands on the yoghurt. Top with 
parsley and serve.
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This pizza has a slight middle eastern twist with 
the zatar and the yoghurt, cumin, mixed spice 
and paprika. 

Zatar is a Middle-Eastern spice mixture 
containing oregano, basil, thyme, saturejia, 
sesame seeds and dried sumac. It is available at 
all good specialty shops.

The sauce has a bite to it (vinegar) so there 
may only be chick peas on it, but there is a lot 
of depth and many flavours going on.
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