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In the following read what experience our customers have made, 

besides our own feedback.  
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Pizza – for any taste 

Some people reply when invited to a meal: „Don’t go to much trouble, a 
pizza is enough“. If somebody says that to me, I would normally answer: 

„Pizza? I had not intended to go to so much trouble“.  

We, from Stonecrystall-Art, think that it is a real shame that a pizza is in the 
mean time only seen as a convenience product from the deep-freeze. We love 

pizzas and are convinced that they are one of the greatest inventions of culinary 
art. But, when we say that, of course, we are not talking about the factory-

made deep-frozen pizza! A genuine pizza has to be really thin, has to have an 
unbelievably crispy base, the topping must be sizzling, the cheese scalding and 

the ham scorching. If that is the case, then you can be sure that your 
pizza will surely be one of the best in the world! 

What do we learn from that? You have to put at least a little effort into 

baking your own pizza. The first step is to make the dough. That’s not 
difficult at all. 

One thing is important: 
Use high-quality flour – one part more coarsely ground flour to achieve a 
better dough quality! – and genuine brewer’s yeast to ensure that the dough 

rises properly, giving it an intensive taste and making it nice and crispy! 

Don’t just use tomatoes from a pack or tin as topping. Of course, you can 
use them, if you want to, but if that is the case, you should make a sauce 

first.  
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For a good pizza, it is definitely essential to use the right cheese: „Mozzarella 
di Bufala" is the right choice to make, i.e. Mozzarella from buffalo milk. Only 

this cheese has the right taste and the right consistency. Mozzarella from cow’s 
milk often tends to get chewy and besides that is more or less tasteless.  

You don’t need a lot – just cut the cheese balls into small cubes, they will melt 
in the heat of the oven on the pizza and mix with the sauce to create the 
characteristic taste. 

 

Don’t forget a generous pinch of oregano, the typical pizza spice for all 

pizzas, and salt and pepper as needed.  

And last but not least: before the pizza is shoved into the oven, generously 
sprinkle with first-quality olive oil! That is essential, because the oil ensures that 

the topping gets really hot. If this oil is left out, the pizza turns out to be really 
boring and too dry.  

Then shove the pizza into the oven immediately – don’t waste any time, 
and don’t leave the pizza dough with topping standing for a moment, it will 

soak through and turn into a soggy mass. 

And what is more: the appropriate heat is essential. With sufficient heat in the 
oven you can take out your crispy pizza after only two minutes. That is why you 

need a stone if you want to bake a perfect pizza. 

 

Baking pizzas on the pizza stone - Pizza&Ich 

 

Those of you who don’t know what that is will ask: “A pizza stone, what is 
that? I haven’t got one of those", but you have got a PIZZA&ICH Backing 
Plate. We claim that you cannot bake a proper pizza without such a stone. This 

is a special plate made of chamotte which was aftertreated on the surface 
prior to burning.  

This surface has a decisive effect on the baking process so that the pizza gets 
crispy really quickly. The dimensions of the baking plate have been taken into 
account so that a narrow margin is left over all around the plate so that air 

can circulate.  

If the base of your oven is flat, i.e. has no grooves, you have to place the 

stone on a grid, otherwise excessive heat will build up and that will do 
damage to your oven.  

Otherwise you can place the stone on the base of your oven. Preheat the oven 
about ½ hour at full temperature. If your oven has the setting “Intensive”, use 
that, otherwise set your oven to “Bottom heat”. If you heat up your stone in that 

way you might not get a pizza done in one minute, but for sure in two or max. 
three minutes. 

If you don’t like using such a lot of energy, why not prepare twice the amouht of 
dough and then bake bread or cake after having switched off the oven. The heat 
left over will be sufficient to bake bread or cake.  
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This stone maintains heat for a very long time and only cools down very slowly, 
meaning that you can use it for roast after searing the meat on the stove in a 
casserole at maximum setting and leaving it to stew gently on the stone until it 

is nice and tender once the oven has been turned off.  

 

The transport shovel and other tools 

 

A paddle – or pizza peel is essential to shove the raw pizza with its topping 

from the worktop into the oven.  

For square pizzas or pizza bread or similar products we have included the so-
called dough peel. The dough peel has a slanted front edge.  

The pizza cutter is a further useful tool for the hobby pizza baker – it looks like 
a large pastry wheel and is used to cut the pizza into bite-sized pieces.  

Cut your pizza into rhombuses, stripes or pie slices as desired – then you can 
eat them using your fingers. With this pizza cutter the pieces can be not only cut 
more easily, but also with greater accuracy than with any knife, because it cuts 

through the soft topping unimpressed.  

You can order this pizza cutter at any later point of time.  
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The dough 

Pizza dough is yeast dough and is normally made using conventional 
domestic flour type 405.  
 
Good results are achieved if a small quantity of slightly coarser ground 
flour is blended in, i.e. type 550 or 1050 – this being the flour used for 
bread dough. In actual fact pizza dough is exactly that. In Italian style it 
is not only seasoned with salt, but also with a good shot of olive oil. 

With regard to the yeast – it is astonishing to hear that in Italy by far 
less yeast is used than is normally stated in our German recipes. Only 

half a cube is required for 1 kilogram of dough. And if you ask a baker, he 
will be willing to confirm the following: the less yeast you use, the better 

the dough tastes, because yeast makes the aroma disappear, thus 
reduces the typical taste of flour. And only a small amount of yeast is 
needed to make the dough rise. After all it is not heavy. The yeast fungus 

does not have to plough through fat and other mighty ingredients.  

We have noticed that fresh brewer’s yeast not only tastes better in any case, 

but is more effective, that is to say it rises with greater vigor than with dry 
yeast. The effect is that the dough is more fluffy, the bread (or any other 
bakery product) is more crumbly with visible pores.  

Ingredients for six servings: 

1 kg wheat flour (type 405, half 405 and 550 or a blend of one third No.  

1050 and 405) 
20 g yeast (1/2 cube) 
750 ml lukewarm water (approx.) 

1 pinch sugar 
1 teaspoon salt (heaped) 
2-3 tablespoons olive oil 

Pour the flour into the mixing basin of your kitchen machine. 
Dissolve the yeast in a cup of luke warm water, add the pinch of 
sugar – it helps the yeast fungi to start fermenting. Pour this 

mixture into the flour so that the fluid mixes with the flour.  

Cover the bowl and allow this so-called starter dough to rise 

for ten minutes. As soon as you see bubbles, close the 
kitchen machine, then add salt and oil.  
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Switch the kitchen machine on and let it run at a medium setting, 

slowly and gently, then add the remaining warm water slowly with a 
steady stream. Only add water until a soft dough has developed which 
does not stick to the inside of the mixing bowl. 

Lighltly flour your hands, then lift the dough out of the mixing bowl and 
then place it in a larger lightly floured basin. Cover the basin with a cloth 

and allow the dough to rise for two hours.  

Focaccia 

Focaccia, so to speak, is the original form of the pizza, without any 
topping at all – simple and at the same time fantastic. Just roll a dough 

cake two fingers thick and press holes into the dough with your floured 
fingers.  

When the focaccia is sprinkled with olive oil it accumulates in the holes. The 
dough is only flavoured with coarse sea salt, possibly with a few fresh rosemary 

needles. The focaccia is then baked until it is light brown in colour and the oil 
bubbles in the holes. A truly tasty tidbit – enjoy it with a glass of wine, or even 
instead of bread.  

Of course you can refine this very basic form of focaccia and add 
additional ingredients. Above all in Liguria a variety of toppings were 

developed. These differ considerably from the pizza, because tomato 
sauce is not used as a basis. You can spread out anchovies, salami or bits 
ham over the surface and cheese (semisolid, sliced cheese or even blue 

mould cheese), onion rings or slices of zucchini – however, only in a 
small quantity, so to speak as condiment, not really as a topping covering 

the whole surface. 

The pizza topping 

Antonio Pace, the President of the Association to Protect 
the Genuine Pizza, complained that people throw anything 

on their pizza., „Pizza verace neapolitana": „The pizza is like 
a wheel, it is the pride of creation and simply perfect as it is, 
there is no need for experimenting!" That is true, we think, 

as there are classical rules for the topping which just need 
no improvements. In any case the basis is the pizzaiola. 
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Pizzaiola 

This is the name for that tomato sugo which ennobles any pasta, which 
you should always have in stock, either in the deep-freezer or sterilised in 

a jar. Prepare this in larger quantities, for example during the tomato 
season and when tomatoes are available in top quality on the market in 

large quantities at a favourable price.  

Ingredients for six servings: 

1 small onion 

2-4 garlic cloves 
2-3 tablespoons olive oil 

1 large tin of peeled tomatoes or chopped tomato 
flesh  
1-2 tablespoons of concentrated tomato paste 

1 small glass of red wine (0.1 I) 
1 sprig of rosemary 
3-4 stalks of parsley 
1 small chilli pepper (according to taste) 
1 tablespoon of dried oregano 

Salt 
Pepper 

Peel onion and garlic, dice and sauté onion and garlic in hot oil in a flat, wide 
pot or deep frying pan, ensure that they remain transparent in colour. 

Add the tomatoes together with their juice, stir in the tomato paste and add 

the red wine. 

Add the rosemary, parsley stalks, chilli pepper and oregano, salt and 

pepper. Allow this sauce to gently cook at a low setting without a lid for 
at least half an hour, even for an hour or longer. Occasionally add a shot 
of red wine (however no more than a small glass). Add a shot of water 

and stir to compensate for the evaporating fluid.  

In the end this sauce should have a very thick consistency, 

almost like a soft spreadable paste with a wonderful aroma.  

Important: This tomato sauce must be spread evenly in 
a thin layer. If it is spread out over the pizza to thick, then 

the pizza will have a boring taste. If it is too thick, it will 
soak through and the pizza base will be slushy. Ensure 

that you spread the sauce only up to half a finger wide 
away from the edge. This untopped pizza will rise in the 
heat of  
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the oven and create a tasty looking rim which prevents the topping from 
overflowing and besides that gets nice and crispy. Ensure that this rim is 

really narrow, a wide rim does not make fun. 

Pizza variations 

All ingredients that belong to the region with regard to their character, in 

other words to Italy or to be more precise to Naples where the original 
pizza came from are suitable. And any ingredients that can tolerate the 

high oven temperature. You can use ingredients ranging from A for 
anchovies to Z for zucchini, the list of ingredients is long. Ingredients like 
salmon, caviar or pineapple slices have nothing to do with a pizza – they 

are not even original ingredients, because they are destroyed in the heat 
of the pizza oven. And those wanting to have fresh herbs on their pizza, 

for example, rucola, either have to hide them under heat-resistant 
ingredients or spread them over the pizza once it has left the oven. It is as 
easy as that!  

The most famous pizza is the classic version - Pizza Margherita. 

Pizza Margherita 

It was godfathered at the end of the last century by the pizza baker 

Raffaele Esposito for Queen Margherita spending her holidays at the 
point of time at the Castle Capodimonte in Naples. Lots of green basil, 
white Mozzarella cheese and red tomatoes make the pizza flow in the 

national colours, whereby the basil is distributed once the pizza leaves 
the oven or is hidden under Mozzarella before baking the pizza.  

Ingredients for six to eight persons: 

1 portion pizza dough 

1 portion pizzaiola 

200g mozzarella 
salt 

pepper 
oregano 
olive oil 
basil 
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Split the dough into portions and roll out thinly. Coat with 

tomato sauce (pizzaiola), cut mozzarella into cubes, spread out 
over the surface, season with salt and pepper, season with 

oregano. And last but not least drizzle with olive oil.  

Shove the pizza into the oven and depending on the heat bake for about 
two minutes until the base is crispy and browned and the topping is 

sizzling. Generously spread fresh plucked basil leaves over the hot pizza. 

Four-Seasons Pizza 

Each quarter of the pizza has a different topping, with matching 
colours according to the seasons with the ingredients available in that 
respective season.  

First of all spread out pizzaiola over the complete surface and then cover 
one quarter with a few mushrooms that had been sautéd in butter with 

onions. The second quarter is covered with slices of salsicce, the small 
air-dried sausages. The third quarter is covered with mozzarella and 
fresh cooked or pickled artichoke hearts. The last quarter is then covered 

with tuna fish and/or anchovies.  

Of course you can let your fantasy run away with you and put anything in the 

fridge on your pizza: green or black olives, dabs of olive paste, small ham 
tidbits, salami slices, cubes of dried (and of course steeped) tomatoes etc. The 

important thing is that the quarters are visibly separated, otherwise the pizza 
will end up as a pizza Capricciosa, in other words a pizza with everything you 
like. 

Pizza Marinara 

This, too, is one of the classical, extremely simple recipes: Shape the 

pizzas, coat them with pizzaiola, distribute garlic slices with lots of filets 
of anchovy in between, with lots of coarsely ground black pepper, no 
salt (anchovies are salty enough, but lavishly drizzle olive oil on top. 

Bake until crispy. Fresh herbs, for example, rucola or smooth parsley are 
spread out on top once you have taken the pizza out of the oven.  

Pizza quattro formaggi 

As in the other recipes the tasty pizzaiola is the 

basis, too. You can distribute olives, ham tidbits or 
salami slices. And on each of the four quarters a 
different type of cheese is use: Gorgonzola, young 

goat cheese, mozzarella and parmesan. The latter, of 
course, freshly grated. And as in all other recipes, 

oregano, pepper. Last but not least, don’t forget the 
olive oil! 

 

Page 9 



10 
 

  

Pizza Martina 

Ingredients for six to eight servings: 

1 portion pizza dough 

1 portion pizzaiola  

1 aubergine 

1 zucchino 

1 onion 
4 tablespoons olive oil 

3 garlic cloves 
2 tablespoons of pine nuts 

75 g air-dried bacon in ultrathin slices 
200 g mozzarella 
1 bunch smooth parsley 
Salt  

Pepper 
2-3 tablespoons minute capers 

Prepare dough as described, roll out and spread out on the oven tray. Coat 
with pizzaiola. 

Dice aubergine and zucchino in in cubes of approx. 1 cm, dice the onion. 
Sauté gently in about two spoons of oil in a non-stick frying pan. Once the 

cubes are almost fully cooked and nice and brown, add the diced garlic 
cloves and the pine tree nuts.  

Spread out on the pizza base, as well as the bacon cut into fine strips, the 
diced mozzarella cheese as well as the sliced parsley. Season with salt, 
pepper, drizzle with the remaining oil. Bake and then spread the capers on 

top.  

 

Pizza with ham 

Ingredients for six to eight servings: 

1 portion pizza dough 
1 portion pizzaiola 
150 g cooked ham (in thin slices) 100 g black olives 

250 g mozzarella 
salt 
pepper 
oregano 

olive oil to be drizzled on top 
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Prepare the dough, roll and then – as described – spread out on 
baking trays. Coat generously with pizzaiola. 

Tear the ham into pieces, remove the olive stones, dice the 
mozzarella and distribute evenly over the pizza base. 

Season with salt, pepper and oregano ground between the hands. Then 
drizzle olive oil on top before baking. 

Pizza with mushrooms 

Ingredients for six to eight servings:  

1 portion pizza dough 1 portion pizzaiola 100 g salami in thin strips 

200 g mushrooms, lemon juice 
Salt 
Pepper 
1 handfull of pickled peperoncini 

2 spring onions 150 g Mozzarella 

3 tablespoons of olive oil 

Prepare the dough as described above. Roll out dough. Coat with pizzaiola. 
Tear the salami into small pieces and distribute on top.  

Wash mushrooms and cut in thin slices, coat with lemon juice and arrange 
on the dough base. Season with salt and pepper.  

Depending on the size leave the peperoncini or cut them in halves. Cut the 
spring onions into fine slices. Dice the cheese. 

Distribute everything on the pizza bases, then drizzle olive oil on top and bake.  

 

          Pizza Calzone 
 

As the story goes this pizza was allegedly created as a result of the 

clumsiness of a so-called pizzaiolo, a pizza baker, When shoving the 
pizza into the oven the two halves were accidentally folded together. 
Pizza „calzone“ is the name of the variant, because the filling is 

„dressed".  

The filling is only distributed on one half of the pizza, the 

base is then folded over the ingredients and the edges 
squeezed so that everything remains inside. Whereas 

pizza is normally eaten as fingerfood, it is better to eat 
calzone using a knife and fork from a plate, otherwise the 
filling will seep out. Calzone can be filled with all other 

ingredients that are otherwise used as topping. 
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Split the dough into portions and roll out to thin round flat dough 
cakes. Here, too, spread pizzaiola on the dough, only place filling 

on one half. Garlic, anchovies, roasted pine nuts, mushrooms, 
aubergines, zucchini – in this case even raw – however not too 
coarsely diced otherwise they will not be done. Also 

recommended: mozzarella, gorgonzola or even fresh cheese. 
Anchovis and/or olives also match the other ingredients. 

Spread out on one half of the dough cake, drizzle with olive oil, 
fold the other half on top and pinch along the edges. Bake for about 

three minutes in a hot oven, until the dough is ballooned, browned and 
looks crispy.  

 

Beverage tip 

In general a light red wine is drunk with a pizza in Italy, no really 
expensive wine. That can ba a land wine or a simple Chianti, under no 

circumstances a Riserva. If the topping is fish, a simple white wine can 
also be drunk. (perhaps Frascati or Orvieto or even „Falerio" for pizza 
Marinara) – something we recommend, despite the fact that the Italians 

would – in this case, too – like to drink red wine with their pizza. 
Sometimes they even prefer a glass of cool beer – and lots of 

connoisseurs following these recommendations and select a dark 
German pils. 

 

And last but not least, instructions on how to clean the 

PIZZA&ICH baking plate 

Warning: 
The plate gets extremely hot after it has been heated. This 

temperature is maintained over a long period of time!!!!! 

Wipe the plate prior to its first use with a damp cloth.   

After using the plate – clean it – if necessary at all – only with a clean, 

moist cloth or brush.  

Do not clean the plate in the dish-washer! 

Under no circumstances use cleaning agents. As these may penetrate 

the material and impair the taste of what you are baking.  

 

  Good luck, have fun and enjoy baking  

   your pizzas.  
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Asparagus pizza 

                          

Ingredients for 1 person: 

                             400 g pizza dough, self-made 

                             1 clove of garlic 

                             2 tablespoons of olive oil 

                             125 g Ajvar, spicy or mil (jar) 

                            500 g asparagus, green 

                            150 g Tomato(es), small  

                            150 g fresh goat cheese 

                            Salt 

                            Pepper 

 

 

 

 

Preparation: 

Dust pizza dough with flour to ensure that the dough is not too moist. Roll out the dough either in a 

round or square shape. Mix ajvar, oil and garlic. Spread out on the dough. Wash the asparagus, cut 

off the woody ends. Spread out over the dough. Slice tomatoes and place the slices between the 

asparagus. Crumble the fresh goat’s cheese and spread over the top, season with salt and pepper. 

Place on the pre-heated Pizza & Backplatte - at 250 °C , bake for approx 20 minutes until the pizza is 

crispy. Bon appétit! 

 

 

 

 

 

 

 

 

 

 

                                                       Preparation time: 25 min. 


