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3 Days, 3 Ways:  Pizza 

 
 
It's spring, and the first regional fresh vegetables of the year are showing up at Mississippi Market. Celebrate the arrival of 
warmth and long days with fresh pizzas anointed in herbed oils. Don't worry about the dough—this recipe doesn't require 
kneading, and it's superior to anything you can buy. If you make the entire dough recipe, you can store two days' worth of 
dough fresh in the refrigerator for 4 days or freeze it for months—just thaw it out for a couple of hours before baking your next 
round of pizza. Our pizzas take advantage of Mississippi Market's freshly prepared deli foods to help you create lively, seasonal 
pizzas in 30 minutes or fewer: 
 
 Basic All-Year Pizza  

Potato-Cilantro Pizza 
 Red & Black Pizza  
 

Pizza equipmentPizza equipmentPizza equipmentPizza equipment: : : :  If you don't own a pizza stone, try this inexpensive, equally effective baking method: just get yourself a 14–
16-inch clay saucer, the kind you buy at a nursery and use underneath potted plants. Terra cotta from Italy is lead free and 
makes a terrific surface for high-temperature baking. I've used a saucer for over twenty years, and it makes as fine a pizza as a 
much more expensive stone—and it eliminates the need for a pizza peel. Before you use a clay saucer the first time, scrub it 
out and let it sit, filled with water, over night to season it. You can also use a seasoned 10- or 12-inch cast iron skillet.  
 
Preparing the ovenPreparing the ovenPreparing the ovenPreparing the oven::::  Be sure to position one of your oven shelves on the bottom rack. You want the bottom heat element, 
whether gas or electric, to be as close to your pizza as possible so the bottom of the crust becomes brown and crispy. 
 
Basic Pizza dough  
This is very easy dough to make because it is soft, wet, and doesn't need kneading. This will make three 10-inch pizzas. You can mix 
the dough in a stand mixer, food processor, or by hand, thanks to its high water content. The touch of sugar helps browning. This is a 
scrumptious crust! 
  
Ingredients: 2 2/3 c. plus 1 Tbsp. unbleached bread flour 
  1 tsp. sea salt 
  1/2 tsp. instant yeast (SAF vacuum-packed yeast is hands-down best) 
  1 Tbsp. sugar or 3/4 Tbs. honey or agave nectar 
  1 c. plus 1 Tbs. warm water 
  1 Tbsp. extra-virgin olive oil 
 
 

• Combine all ingredients in a mixing bowl. If you're using your hands, squash the ingredients through your fingers until 
they are well mixed. If you're using a stand mixer or food processor, mix at low speed for about 1 minute. The dough will 
be very sticky. Set aside, covered, for 5 minutes so that the flour in the mixture becomes fully hydrated. 

• If you're using your hands, anoint them with olive oil and press the dough through your fingers in the bowl until it 
becomes a soft, coherent, and slightly less sticky mass. If you're using a stand mixer or food processor, mix at medium-low 
speed until dough coheres in a single mass. It will still be pretty sticky. 

• On your bread board or a plastic sheet, pour about a Tbs. of olive oil and then oil your hands again. Scrape the dough onto 
the board/sheet, stretch it out, then fold both ends into the middle. Rotate the dough a quarter turn and stretch and fold 
again. Do this two more times until you have rotated and stretched the dough in four directions.  

• If you will be baking today, put 1/3 of the dough into a greased bowl and cover tightly. Divide the rest of the dough into 
two freezer bags; put a little olive oil in them before adding the dough so it doesn't stick. Store these in the fridge for up to 
4 days or in the freezer for up to 3 months. 

• Dough that will be used today can rise on the countertop. It will take about 1 1/2 hours for it to double in size.  
 

 
 
 
 
 



Many-Herbs Oil 
This delightful oil should be made at least 1 1/2 hours before you prepare your pizza so its flavors can suffuse the olive oil. Apply the 
herb oil after the pizza comes out of the oven, and you will preserve the fresh green flavors and color of the herbs. You can keep 
what's left of this oil covered in the refrigerator for use on later pizzas.  
 
Ingredients: 1/2 c. flat-leafed parsley, chopped 
  1/2 c. fresh basil, ribboned or chopped 
  Fresh chopped herbs: rosemary, marjoram, thyme, sage 
  1–2 garlic cloves, minced 
  Red pepper flakes 
  1/2 tsp. sea salt 
  Freshly ground black pepper 
  1 c. extra-virgin olive oil (Napa Valley Natural's Rich & Robust is terrific) 
 

• At least 1.5 hours before making your pizza, prepare the herb oil: chop up the herbs and add them and the salt and pepper 
to the olive oil. Let the mixture sit out at room temperature so its flavors can marry. 
 
 

Basic All-Year Pizza 
Besides its wonderful taste and lively, vivid appearance, this pizza is terrific because it tastes as good made in winter with Muir Glen 
organic plum tomatoes as with summer's freshest heirlooms.  Makes one 10-inch pizza for 2. 
  
Ingredients: 1/3 of pizza dough recipe (see above) 
  1 small cipollini or red onion, thinly sliced 
  3 Muir Glen organic plum tomatoes, squeezed out and roughly chopped, or 
   1 large fresh tomato, thinly sliced or chopped 
  1/2 c. Parmesan cheese, freshly grated (coarsely) 
  1/2 c. Romano cheese, freshly grated (coarsely) 
  1 Tbs. coarsely ground cornmeal 
  Many-herbs oil (see above) 
 

• An hour before baking your pizza with fresh dough, turn the oven as high as it will go. (If you're working with frozen 
dough, start 1.5 hours before you are ready to bake.) Put your baking stone, clay saucer, or 10–12-inch cast iron skillet in 
the oven. Leave it there until you are ready to bake your pizza so it becomes blazing hot. 

• Sprinkle a generous handful of flour on a working surface and put your dough on it, turning it to coat it with flour. Roll out 
the dough until it is about 10–12 inches in diameter. If you want it really round, keep turning the dough as you roll it; if you 
like a shaggy shape, simply roll it out until it's about 1/4-inch thick. You can roll it with a pie pin or put your hands under 
the dough and stretch it across your knuckles. 

• Slice onion very thinly; squeeze the juice out of the canned tomatoes and roughly chop or tear them apart. If you're using 
fresh tomatoes, slice them thinly or chop them roughly. 

• Grate the two cheeses and mix them thoroughly. 

• When oven has been heating for an hour, remove clay saucer or skillet from oven and place on top of stove. Immediately 
sprinkle cornmeal into it, and lay pizza dough on top of cornmeal.  

• Working as quickly as you can, layer pizza toppings in this order: 
 • thinly sliced onion 
 • tomatoes 
 • mixture of cheeses 
(If you are using a pizza stone and peel, sprinkle cornmeal on your peel, place dough on peel, add toppings, and slide 
pizza onto the stone.) 

• Bake until edges of pizza crust are browning nicely. Turn the skillet or saucer so that pizza browns evenly. —The pizza 
looks pretty boring at this stage, doesn't it? Just wait until you've anointed it with the many-herbs oil! 

• Bake until edges of crust have turned a deep brown and cheese is bubbly and melted. 

• Remove pizza from oven. Place it on a cooling rack over a sheet of newspaper. 

• Using a basting brush, brush the edges of the pizza sparingly with the herb oil—you don't want to drown the pizza! Then 
dredge the greens in the oil up from the bottom, holding them against the side of the bowl with a spoon until most of their 
oil has drained away, and then paint the top of your pizza with the green herbs. 
 



Cilantro Pesto Oil 
Make this bright-green oil with MM's freshly prepared deli cilantro pesto. It's terrific over warm spring potatoes as a salad dressing, 
too. 
 
Ingredients: 1 half-pint tub of MM cilantro pesto 
  1 c. extra-virgin olive oil (try Napa Valley Natural's Rich & Robust) 
  Sea salt 
 
 Empty cilantro pesto into small mixing bowl; add 1/2 c. olive oil, beating to thin pesto. Add salt if needed.  
 

Potato-cilantro pizza 
Here's a delightful change from the usual pizza.  
 
Ingredients: 1/3 of pizza dough recipe (see above) 
  1 small cipollini or red onion, thinly sliced, or 2 thinly sliced scallions, white and green parts 
  1 large red potato or 2–3 small fingerling potatoes, peeled and cooked 
  1/2 c. young goat cheese, crumbled 
  1/2 c. Parmesan cheese, freshly grated (coarsely) 
  1 Tbs. coarsely ground cornmeal 
  Cilantro pesto oil (see above) 
 
 

• An hour before baking your pizza with fresh dough, turn the oven as high as it will go. (If you're working with frozen 
dough, start 1.5 hours before you are ready to bake.) Put your baking stone, clay saucer, or 10–12-inch cast iron skillet in 
the oven. 

• Sprinkle a generous handful of flour on a working surface and put your dough on it, turning it to coat it with flour. Roll out 
the dough until it is about 10–12 inches in diameter. If you want it really round, keep turning the dough as you roll it; if you 
like a shaggy shape, simply roll it out until it's about 1/4-inch thick. You can roll it with a pie pin or put your hands under 
the dough and stretch it across your knuckles. 

• Slice onion or scallion very thinly; slice cooked and skinned potatoes thinly. 

• Grate Parmesan and crumble goat cheese.  

• When oven has been heating for an hour, remove clay saucer or skillet from oven and place on top of stove. Immediately 
sprinkle cornmeal into it, and lay pizza dough on top of cornmeal.  

• Working as quickly as you can, layer pizza toppings in this order: 
 • thinly sliced onion or scallion 
 • goat cheese 
 • sliced potatoes 
 • grated Parmesan 
(If you are using a pizza stone and peel, sprinkle cornmeal on your peel, place dough on peel, add toppings, and slide 
pizza onto the stone.) 

• Bake until edges of pizza crust are browning nicely. Turn the skillet or saucer so that pizza browns evenly. 

• Bake until edges of crust have turned a deep brown and cheese is bubbly and melted. 

• Remove pizza from oven. Place it on a cooling rack over a sheet of newspaper. 

• Using a basting brush, brush the edges of the pizza sparingly with the cilantro pesto oil—you don't want to drown the 
pizza! Then dredge the greens up from the bottom of the bowl, holding them against the side of the bowl with a spoon until 
most of their oil has drained away, and paint the top of your pizza with the cilantro mixture 
 
 
 
 
 
 
 
 
 
 
 
 



 

Red & Black Pizza 
Incredibly easy, thanks to MM's ready-to-use peppadews and oil-cured black olives- Look for these in the deli. Use the many-herbs 
oil to anoint this pizza when it comes out of the oven. 
 
Ingredients: 1/3 of pizza dough recipe (see above) 
  1 small cipollini or red onion, thinly sliced 
  8 oz. tub of MM peppadews, drained 
  1/2 c. feta cheese, crumbled 
  8 oz. tub of MM oil-cured, herbed black olives, pitted 
  1/2 c. Parmesan cheese, freshly grated 
  1 Tbs. coarsely ground cornmeal 
  Many-herbs oil (see above) 
 

• An hour before baking your pizza with fresh dough, turn the oven as high as it will go. (If you're working with frozen 
dough, start 1.5 hours before you are ready to bake.) Put your baking stone, clay saucer, or 10–12-inch cast iron skillet in 
the oven. 

• Sprinkle a generous handful of flour on a working surface and put your dough on it, turning it to coat it with flour. Roll out 
the dough until it is about 10–12 inches in diameter. If you want it really round, keep turning the dough as you roll it; if you 
like a shaggy shape, simply roll it out until it's about 1/4-inch thick. You can roll it with a pie pin or put your hands under 
the dough and stretch it across your knuckles. 

• Slice onion very thinly; tear peppadews into 1-inch pieces. 

• Crumble feta and grate Parmesan coarsely.  

• When oven has been heating for an hour, remove clay saucer or skillet from oven and place on top of stove. Immediately 
sprinkle cornmeal into it, and lay pizza dough on top of cornmeal.  

• Working as quickly as you can, layer pizza toppings in this order: 
 • thinly sliced onion 
 • peppadews 
 • feta 
 • olives 
 • grated Parmesan 
(If you are using a pizza stone and peel, sprinkle cornmeal on your peel, place dough on peel, add toppings, and slide 
pizza onto the stone.) 

• Bake until edges of pizza crust are browning nicely. Turn the skillet or saucer so that pizza browns evenly. 

• Bake until edges of crust have turned a deep brown and cheese is bubbly and melted. 

• Remove pizza from oven. Place it on a cooling rack over a sheet of newspaper. 

• Using a basting brush, brush the edges of the pizza sparingly with the many-herbs oil—you don't want to drown the pizza! 
Then dredge the greens up from the bottom of the bowl, holding them against the side of the bowl with a spoon until most 
of their oil has drained away, and paint the top of your pizza some of the green herbs. 
 


