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Mastunicola
Makes one 12-inch pizza; 6 slices

A classic of Naples, this pie was born as a thrifty pizza bianca (no tomatoes) that was 
traditionally topped with basil (which is vasunicola in Neapolitan dialect and probably 
the source of the pizza’s name), a bit of cheese, and lard. I make my version with thinly 
sliced lardo (salt-cured pork fat), added after the pizza comes out of the oven. Although 
it’s not cooked, the lardo melts a bit, becoming soft and translucent and adding some 
serious bacony richness.

1 (9-ounce/255-gram) ball  
Napoletana Dough (page 187)

Flour, for dusting 

5 fresh basil leaves, torn in half

3 ounces (85 grams) mozzarella  
di bufala, well drained

Fine sea salt

Extra virgin olive oil in a spouted 
container, for drizzling

6 paper-thin strips (3 grams each) 
lardo 

Make a fire in a wood-fired oven (see Building Your Fire, page 195).  
Or, if you will be using a home oven, ready the oven as instructed in 
Home-Oven Broiler Method (see page 202). 

Prepare the dough according to the instructions on page 197 for Wood-
Fired Oven Baking or, if using a home oven, according to the instructions 
for Home-Oven Broiler Method.

Arrange the pieces of basil, shiny side up, over the dough. Pinch the 
cheese into quarter-size pieces and place them, skin side down, on the 
pizza, using some of the cheese to cover part of each piece of basil.  
This helps prevent the basil from burning.

Sprinkle the pizza with salt. Then, working from the center outward, 
drizzle a spiral of oil (about 11/2 teaspoons) over the surface.

Bake the pizza as directed for Wood-Fired Oven Baking or Home-Oven 
Broiler Method.

Transfer the pizza to a cutting board. Arrange the lardo strips from the 
center toward the edges, spacing them evenly like the spokes on a wheel. 
Cut between the strips into 6 wedges and drizzle with a bit more oil.
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Napoletana Dough
Makes 28 ounces (795 grams) dough, enough for three 9 to 10-ounce balls 

An authentic Napoletana pizza has to be made with Italian doppio zero (double zero) 
flour. Double zero is a designation that indicates the fineness of the grind, with the scale 
going from 2, the coarsest, to 00, the finest. Double-zero flour is milled from soft wheat, 
which has less elastic gluten than hard wheat. The result is a tender dough that requires 
a light touch and a gentle hand when you’re working with it. Caputo and San Felice 
are the two revered double-zero brands for Neapolitan pizza. I always tell my students 
they’re like the Coke and Pepsi of Naples, and I recommend both. Caputo is easier to 
find in American supermarkets. I prefer to use fresh yeast in this dough, because it’s the 
traditional Neapolitan way.

The only difference between my wood-fired and my home-oven Napoletana dough is 
that I add a bit of malt to the home-oven version to help with browning. With the intense 
heat of a wood-fired oven, there’s no need for malt.

“Your cheese?” 

“Fior di latte.”

“Not mozzarella di bufala?”

I knew it was a trick question. Only the margherita 

“extra” is made with buffalo mozzarella. “No, signora.”

She looked at me, stone-faced. “How much sugar?”

Another trick question. “None, signora”

“How much oil in your dough?

“None in the dough, signora, only drizzled on the top 

before I baked it.”

“And your tomatoes.”

“San Marzano, signora. Seeded.”

She raised an eyebrow and smirked.

Then the judges took a taste and showed absolutely  

no reaction. But I knew my pizza was just what I wanted 

it to be, and I walked away knowing that even though I 

was going to lose, I had done my best. 

My team—Tony Palombino, Glenn Cybulski, Billy Manzo, 

Nacy Puglisi, and my wife, Julie—were gathering around 

me to try a bit of what was left, when an assistant came 

over to me and swooped it out from under our noses, 

saying that the judges wanted to taste my pizza one 

more time. This was a good sign. Those judges taste 

sixty slices a day. They take one bite and throw the rest 

in the trash, and they never taste anything twice.

That afternoon, I had lunch with a bunch of Neapolitans, 

and I knocked over my glass of wine. I was starting to 

clean it up, when they all stopped me, and said, “No! 

Rub it on your forehead! It’s good luck.” I have never 

rubbed anything on my forehead so fast. Then I rubbed 

some more all over my body just for good measure.  

“I need all the luck I can get!” I said, and we all had a 

good laugh.

“You know, there’s another reason it’s your lucky day, 

Tony,” one guy said. “It’s your saint’s day.” I hadn’t 

realized that June 13 is the feast day of Saint Anthony  

of Padua.

That night, with thousands of people packed into the 

arena, my team and I sat at a table together, waiting  

to hear the results. They announced third place, and 

then second place, and then there was a long pause.  

I’ll never forget the words I heard next.

“The first prize in the Neapolitan category goes to . . . 

from Castro Valley, California, United States . . . Tony 

Gemignani.”

There was a split second of heavy silence. And then 

Vesuvius erupted. 

Amid the screaming and pandemonium, a dozen  

cops surrounded our table, told us to stay calm, stand 

up, and follow them quickly to the front to claim the 

trophy. “Don’t show any excitement,” they told me.  

All I wanted to do was whoop and scream and dance 

on the table. But I figured I should respect their 

instructions. They seriously wanted to make sure we 

didn’t get stabbed or shot.

It was one of the greatest, weirdest moments of my life. 

And I keep it alive at my restaurant every day. In honor of 

6/13, I came up with a little crazy Neapolitan numerology 

of my own. I added the 6 and 1 to make 7, then added 

the 3 on the end to make 73. And ever since, I’ve made 

73 STG, AVPN-certified margherita pizzas every night. 

Not one more or one less. Like I said, I love traditions. 
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continued

7 grams fresh yeast, broken into  
small pieces or 2-3 grams  
(3/4 teaspoon) active dry yeast

70 grams (1/4 cup plus 1 tablespoon) 
warm water (80°F to 85°F)

453 grams (33/4 cups) 00 flour, 
preferably Caputo or San Felice,  
plus more for kneading as needed

10 grams (1 tablespoon plus  

1/4 teaspoon) diastatic malt if  
baking in a home oven

210 grams (3/4 cup plus  
2 tablespoons) ice water 

90 grams Poolish (page 47)

10 grams (2 teaspoons) fine sea salt	

For baker’s percentages, see page 302.

Put the yeast in a small bowl, add the warm water, and whisk vigorously 
for 30 seconds. The yeast should dissolve in the water and the mixture 
should foam. If it doesn’t and the yeast granules float, the yeast is  
“dead” and should be discarded. Begin again with a fresh amount of 
yeast and water. 

Combine the flour and malt (if using) in the bowl of a stand mixer fitted 
with the dough hook. With the mixer running on the lowest speed, pour 
in most of the ice water, reserving about 2 tablespoons, followed by the 
yeast-water mixture. Pour the reserved water into the yeast bowl, swirl it 
around to dislodge any bits of yeast stuck to the bowl, and add to the 
mixer. Mix for about 15 seconds, stop the mixer, and add the poolish. 

Continue to mix the dough at the lowest speed for about 1 minute, until 
most of the dough comes together around the hook. Stop the mixer.  
Use your fingers to pull away any dough clinging to the hook, and scrape 
the sides and bottom of the bowl with a bowl scraper or rubber spatula.
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Napoletana Tomato Sauce
Makes about 1 1/3 cups (340 grams), enough for 3 Napoletana pizzas

Yes, it’s really just tomatoes and salt, so it’s important to use great San Marzano 
tomatoes. My students are often surprised by the thin consistency of this sauce, but 
that’s how it’s supposed to be. If you like a slightly sweeter, more intense sauce, you can 
add a small amount of high-quality ground tomatoes (see page 17) before you pass the  
sauce through the food mill. You’ll be breaking the official AVPN rules, which specify  
San Marzanos only, but I won’t tell if you don’t.

2 (28-ounce/795-gram) cans  
San Marzano tomatoes, preferably 
Strianese

Fine sea salt

Follow the instructions for hand-crushed tomatoes on page 28, but leave 
the cleaned tomatoes in large pieces and save the strained tomato juice 
in the bowl under the strainer.

Set up a food mill with a fine screen and place over a clean bowl. Work 
the tomatoes through the food mill, scraping the bottom of the screen 
with a rubber spatula when you are done. You should have about  
11/3 cups (340 grams) tomato sauce. Check the thickness. It should be on 
the thin side, so that when it is spread over the dough, you can actually 
see the dough through parts of it. If it seems too thick, stir in a bit of the 
reserved juice. Season the sauce with a little salt.

The sauce can be stored in an airtight container in the refrigerator for  
up to 2 days.

Pro Tip

Salt Before You Bake   Just 
before I bake any Napoletana 
pizza, I season the fully assembled 
pie with a pinch of sea salt. It really 
makes the flavors of the sauce and  
the other ingredients pop.
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Napoletana Dough, continued
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Add the salt and mix on the lowest speed for 1 minute to combine. Stop 
the mixer, pull the dough off the hook, and continue to mix the dough on 
the lowest speed for about 1 minute. The dough won’t look completely 
smooth, but if you rub some between your fingers, you should not feel 
any undissolved salt. If you do, continue to mix for another minute. 

Using the bowl scraper, transfer the dough to an unfloured work surface, 
then knead it for 2 to 3 minutes, until smooth (see Kneading the Dough, 
page 24). If the dough is too sticky to knead, sprinkle it with just enough 
flour to allow you to work with it. Cover the dough with a damp dish towel 
and let it rest at room temperature for about 20 minutes.

Use your dough cutter to loosen the dough and to cut it into thirds. 
Weigh each piece, adjusting the quantity of dough as necessary to give 
you equal weights of 9 ounces (255 grams) each. You may have a little 
extra dough. 

Form the dough into balls (see Balling the Dough, page 26). Set the balls 
on a half sheet pan, spacing them about 3 inches apart. Or, if you will be 
baking the balls on different days, place one on a quarter sheet pan and 
the other two on a second quarter sheet pan, spacing them 3 inches 
apart. Wrap the pan(s) airtight with a double layer of plastic wrap, sealing 
the wrap well under pan(s). Put the pan(s) in a level spot in the refrigerator 
and refrigerate for 36 to 48 hours. If the dough will be baked in a home 
oven, it is best to refrigerate it for the full 48 hours.

Pro Tip

A note for professionals  
The Associazione Verace Pizza 
Napoletana guidelines require a 
dough ball weighing between  
180 and 250 grams. For home cooks, 
the recipe I’ve given here has been 
rounded slightly, so that it makes 
enough for 3 9-ounce/225-gram 
dough balls.


