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Michele Scicolone, Charles Scicolone : Pizza - Any Way You Slice lt! before purchasing it in order to gage
whether or not it would be worth my time, and al praised Pizza- Any Way You Slice It!:

15 of 16 people found the following review helpful. Pizzafor the Healthy MindedBy E. Robbinsl was surprised to see
all seven previous reviewers of this book gaveit afive. | rarely if ever see that, however | understand why. In recent
months my husband and | have decided to eat healthier, | joined Weight Watchers and he came along for the ride, even
if not officially in the program. As such we gave up Pizza Hut and the other national chainsin our area. They were a
convenience, but not worth what they are doing to our bodies.| began making pizza on my own and while it was good,
there was still something missing. | didn't have the technique quite perfected, it was good and healthier than the
national chains, but still lacked something. Last night we made Follonco's Roasted V egetable Pizza (pg 92) using the
Roasted V egetabl e recipe (pg 188), Neapolitan-Style Pizza dough (pg 36) and the Pizza Maker's Sauce (pg 67). By
accident | combined both the classic Neapolitan pizza crust with the American style sauce and toppings. We loved

it. The Neapolitan crust is very thin and crispy, which is my favorite, the sauce is extremely simple, yet very tasty, and
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the toppings will be made again in our house | am sure. One of the things | loved about this pizza was the last bite was
just as crispy asthefirst. The crust did not get limp or soggy.Because the dough recipe made two pizzas, | froze the
second. To do this, roll the dough out, place on afloured cookie sheet, wrap in plastic wrap and then in foil. It will
keep upto a month like this. Do not thaw the dough, simply add the toppings and place directly on the stone still
frozen. It isagreat way to make your dough ahead of time and get fresh pizza on those nights you arein hurry.Each
section of the book includes tips, fun facts and general interest items that will increase your knowledge of pizza and
skill in making it.Because | previously was making pizzal had a stone available. It really isamust in order to get the
crisp texture on the crust. If you think you will never be able to convince people to like this healthier version of pizza
just try, you will be really surprised. Six months ago if you had asked my husband if he would ever eat anything but
Pizza Hut Stuffed Crust pizza loaded with "cheese-food" and greasy meat he would have laughed at you. | have
converted him and you will be surprised who you will convert next. This book is agreat starting point. Once you have
perfected each of the techniques the combinations of crust, sauce and toppings are endless. | strongly encourage you
not to wait any longer to buy this book. Eating healthy no longer means forgoing one of America's favorite foods.0 of
0 people found the following review helpful. Superb! By cathinstThe first thing | learned is that a pizza can also be
simple. The Neapolitan dough recipe is excellent and executable, but the possibilities for topping it are endless both in
the direction of complexity as well as simplicity. The entire spectrum is covered with professional insight, plenty of
tips, interesting cultural and historical notes, and concision. A perfect treatise on the subject which makes a perfect
cookbook as well. Mastery becomes possible to the point that innovation is acquired. Get it!0 of O people found the
following review helpful. 5 out of 5, if only for giving me a GREAT pizza dough recipe! By Momofgjedil bought this
book 'used' from aseller on . It arrived quickly and in near perfect condition. What abargain! | love the Neapolitan
dough recipe - it hasimproved my pizza-making no end on it's own. It tastes truly authentic and has the great flavour
and texture I've been trying to achieve for months! The focacciais great too. This book is full of interesting and
helpful info on pizza-making and the recipes are so abundant and so yummy sounding (and so easy!) | can't wait to
keep trying more! Definitely recommend.

Can't resist the warm, enticing aroma of a perfect homemade pizza with a crisp crust topped with creamy mozzarella
and juicy tomatoes? Now you can become an expert pizza maker using Charles and Michele Scicolone's Pizza--Any
Way You Slice It. Their simple techniques and 100 innovative recipes will have you making top-quality, authentic
pizzaright in your own kitchen.Inspired by atrip to Naples, the birthplace of pizza, Charles and Michele became
determined to find ways to duplicate their favorite dish at home. Charles, who didn't even know the difference between
ateaspoon and atablespoon, had to start from the beginning. He made pizza after pizza, and soon Charles, who had
never cooked anything in hislife, was able to make perfect pizzafrom scratch. Friends were amazed not just by how
good Charles's pizzas were, but by how simple his techniques were.Now, after mastering the art of making pizza, the
Scicolones share their easy-to-follow tips and shortcuts: from mixing, kneading, and shaping the dough to choosing
the right toppings. Pizza--Any Way Y ou Slice It includes Italian classics, such as Pizza Margherita (tomatoes,
mozzarella, and basil) and Florentine Pizza (with spinach), and pizza American style, with favorites like Chicago
Sausage and Cheese Deep-Dish Pie and New Haven White Clam Pizza. And there are easy recipes for unique stuffed
pizzas, Italian regional pizzas, focaccia, and flatbreads--something for every taste.Rounding out this comprehensive
pizza book are recipes for pizza accompaniments, pizza history and trivia, a suggested wine list, and alist of the
Scicolones favorite pizzeriasin the United States and Italy. With Pizza--Any Way Y ou Slice It, you're just one recipe
away from perfect pizza at home.

.com Pizza--the tender-crisp crust, savory tomato topping, and bubbling, toothsome cheese. And the trip to the
pizzeria--until now. With unprecedented clarity, Charles and Michele Scicolone's Pizza: Any Way You Slice It
provides the step-by-step basics and 100 recipes to make authentic pizza, focaccia, and calzones at home. The
Scicolones' explicit instructions, tips, and shortcuts--plus precise illustrations--make mixing, kneading, and shaping the
dough--as well as preparing toppings--remarkably easy. Even timid cooks will find themselves achieving toasty crusts
that balance crispness and chewiness perfectly (hint: alittle flour sprinkled on the baking stone adds smoky flavor) and
toppings that far surpass the pizzeriasin freshness and taste. The recipes are international. Traveling from Palermo to
Chicago, from Naples to Brooklyn, the Scicolones have gathered recipes for such classics as Pizza Margherita (made
with tomatoes, mozzarella, and basil) and Spicy Pizza Marinara; new Italian favorites including Eggplant Parmesan
Pizza and Pizza with Prosciutto and Arugula; and American pies such as Garlic and Cheese Pizza Bianca and Chicago
Deep-Dish Pizza with Sausage and Cheese. Among the focaccia and other flatbread recipes is a must-make focaccia
studded with pancetta and rosemary. Included a so are suggestions for starters, salads, and side dishes, as well aswine
and beer suggestions. Color photos present the piesin al their glory (and profile the all-important crusts), and there's a
glossary of necessary equipment and ingredients. In Pizza: Any Way Y ou Slice It, the Scicolones have included
everything a pizza-lover needsto start baking beautiful homemade pies. --Arthur Boehm "I have long admired
Michele's work, because her passion for Italian cooking leaps from the pages.nbsp;nbsp;Now Michele and Charles



have written a gem of alittle book, Pizza, which should keep pizzalovers happily in the kitchen for weeks."--Biba
Caggiano, Biba Restaurant, author of Italy a DenteFrom the Publisher"l have long admired Michele's work, because
her passion for Italian cooking leaps from the pages. Now Michele and Charles have written a gem of alittle book,
Pizza, which should keep pizzalovers happily in the kitchen for weeks."--Biba Caggiano, Biba Restaurant, author of
Italy al Dente



