DOUGH FORMULAS FROM BILL FUNKHOUSER/ WOODFIREDPIZZA.ORG

Napoletana Neo- INew York style |American dough|Bill's slow rise
Pizza Neapolitan |
Unbleached AP flg 100
High gluten flour 100.0 100.0 100.0 100.0
Yeast 0.5 0.5 0.7 1.0 0.2
Salt 1.1 1.1 1.1 1.1 2.0
Water 64.4 63.1 62.2 26.7 66.0
Olive oil rII\D/IgsCt;tra'ditional 4.4 6.7 8.9 Cowyeastand
Milk IdoughF.).I.IZtgﬁans use Sraa(;]i?[i?)nal 35.6 high salt ratio
sugar/ honey  150iour which is concept but 4.4 8.9]  Imake for long l
closest to our “All with bread ood for medium |[Strong, popular slow rise. Can be

Eurpose” flour.

Must use light touch

lour. Chewier,
crispier with oil

hick large size
pizzas. Nice for

dough similar to
“Round Table”,

made, portioned, |
and left at room

ith toppings or will }}to tenderize spinning. Pizza Hut, etc. emperature 6
I_c et soft. dough. Can stand up to hours before
g heavy toppings. needed without
Even good for punching down.
Verviend take and bake. _ .
crﬁg ?Dr:egsr Best if refrigerated
Grilled Pizza Jout very thin, | Chicago stvle | [Similarto }'azkg'gmso]?head- 7
Unbleached AP flg 100.0\'2” dcéogﬁg(‘)"(’ﬁ('i'é 100.0 Iugc?hse{rys ot [refrigerator at least |
' . h f
High gluten flour lehast to out onl |%oes e Eseours before
Yeast 0.6\|qrill, cook on 1.2| Jneed '
Salt 0.g/lone side, flip 1 2| lovernight
Wat ‘crust over, top rise...only
ater. 60.0 lwith toppings , 66.7 labout 2 hour
Olive oil 1.8 |Jcook 2 more rise, punch
sugar/ hone o Jminutes and 11.1| ldown, and
C 9 oil Y : O‘Iserve. Usually 20 min rest.
orn Vi half the cheese 13.9
Fine Yellow Cornmeal of standard 22.2




