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DETROIT-STYLE
PIZZA

BAKED IN A RECTANGULAR steel pan,
with a bottom layer of melted cheese
that goes all the way to the edges of'its
caramelized and crispy crust, Detroit-
style pizza is a decidedly unique pizza
style. Pepperoni is layered not just on
top but also underneath the cheese.
Stripes of tomato sauce top the whole
affair. But my favorite thing about
Detroit-style pizza is how forgiving
it is. No matter your level of pizza-
making experience, with the right
ingredients and a little know-how,
anyone can make this Motor City
classic at home. It’s an ideal, feeds-
a-crowd dinner to balance out all of
the holiday cooking around this time
of year.

The crust uses a relatively high-
hydration dough made with bread
flour, which creates the optimal com-
bination of sturdiness and tenderness.
While old-school pizzerias in Detroit
may ferment their dough for a day or
two, this recipe calls for a simple two-
hour rise. Next, the dough is stretched
into a very well-greased rectangular
metal pan before a quick second rise.

More is more when it comes to the
toppings: A layer of pepperoni goes
on first. Then comes the cheese. Un-
like most other pizzas, which leave a
border of untopped crust, Detroit-style
pies take the cheese all the way to the
edges of the pan, where it bakes into
its characteristically crispy edge. Use
Wisconsin brick cheese if you can find
it—this semihard cow-milk cheese
melts smoothly and caramelizes, cre-
ating toasty brown-butter flavors. (If
you can’t find brick cheese, substitute
low-moisture mozzarella cheese.)
Before baking, top the cheese with
alternating stripes of tomato sauce
and more pepperoni.

Finally, to mimic a professional
pizza oven, cook the pizza by placing
the pan on a baking steel set on a rack
near the bottom of the oven. Your
oven needs to be super hot, 500°F, to
create that crispy crust, so give your
steel plenty of time to heat up before
you put the pizza in. Resist the urge
to eat immediately (do the roof of your
mouth a favor), and let it cool in the
pan for a few minutes. Then cut it into
squares, and savor. ~ADAM DOLGE
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MAKE THE DOUGH

Beat flour, water, yeast, and salt until a smooth,
elastic, and slightly sticky dough forms. Let rise
at room temperature until doubled in volume.

3

STRETCH DOUGH INTO PAN

Using your hands, stretch dough into a greased
pan to evenly cover the bottom. If dough shrinks
back, let it rest 5 minutes, and stretch again.

5

SPOON SAUCE OVER TOP

Spoon the tomato sauce in 3 horizontal lines
(about ¥2 cup each) across top of pizza. Place
remaining pepperoni between the stripes.

2

MAKE THE SAUCE

Cook garlic, dried rosemary, salt, and pepper in
olive oil until fragrant. Add crushed tomatoes,
and cook until reduced to about 1¥2 cups.

4

TOP WITH PEPPERONI AND CHEESE
Top dough evenly with half of the pepperoni.
Sprinkle with brick cheese and provolone
cheese, spreading all the way to the edges.

6

BAKE THE PIZZA

Bake pizza on a preheated baking steel on the
lowest oven rack until edges are dark golden
brown. Cool 5 minutes; remove pizza from pan.
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