


A memorable pizza crust does two jobs at once. It shatters lightly at the edge and underneath, then gives way to
a tender interior with enough structure to hold sauce and molten cheese. That balance sounds simple, but
anyone who has made pizza at home more than twice knows it is not. Most disappointing pies fail in familiar
ways. The bottom stays pale. The rim bakes up dry rather than crisp. The cheese leaks oil before the crust has
fully set. Or the center sags under the weight of toppings, turning what should have been a great Cheese Pizza

into something floppy and greasy.

The good news is that crispy and cheesy are not opposing goals. They can support each other when the dough,
heat, and cheese are handled with some care. The secret is not a single trick. It is a chain of decisions, each small
on its own, that work together in the oven. The flour affects how the dough browns. Fermentation changes both
texture and flavor. Hydration influences open structure and bottom crispness. The baking surface controls how
quickly the base sets. Even the cheese itself, especially its moisture level, determines whether the crust stays crisp

or steams into softness.

After years of testing pizzas in home ovens, deck ovens, and the occasional temperamental rental oven that ran
hotter on one side than the other, | have found that the best results come from respecting the crust as the
foundation rather than treating it as a delivery vehicle for toppings. If the crust is right, the cheese tastes better. If

the crust is wrong, no amount of premium mozzarella will rescue it.

Crisp starts before the oven is hot

Most people think of crispness as a baking issue, but the path to a crisp crust begins long before the dough
meets heat. Dough that bakes into a brittle, well-colored shell without becoming tough has usually been
fermented properly. During fermentation, enzymes and yeast change the dough in ways that matter on the plate.
Starches break down into simpler sugars, which help browning. Gluten develops and relaxes, which helps the
dough stretch thin without tearing. Flavor builds, which is easy to forget when talking about texture, but a crust

that tastes rich and wheaty almost always seems crisper because the palate reads it as more complete.

A same-day dough can work, especially for thin pizzas, but an overnight cold fermentation usually produces a
better crust. In practical terms, that means mixing the dough, giving it a short rise at room temperature, then
refrigerating it for anywhere from 18 to 72 hours. Around the 24 to 48 hour mark is a comfortable sweet spot for

many home bakers. The dough becomes easier to shape, more aromatic, and more willing to brown.



Hydration deserves careful attention. Very wet doughs are fashionable and can produce beautiful open crumbs,
but they are not always ideal for a home oven if crispness is the priority. A dough in the low to mid 60 percent
hydration range often gives the best balance for a crisp base with enough tenderness inside. Push much higher
without changing your technique and the dough may bake up beautifully at the rim while staying soft in the
center. That can be perfect for some styles, but less so if your target is a firm, crackling bottom under bubbling

cheese.

Salt also matters more than many recipes let on. Besides seasoning the dough, it strengthens gluten and helps
regulate fermentation. Too little salt and the dough can feel slack and bake up flat in flavor. A sensible amount,

often around 2 to 3 percent of the flour weight, gives the crust both strength and character.

Flour choice shapes the bite

There is a reason experienced pizza makers talk about flour with almost obsessive precision. Flour is not
interchangeable. Protein content, milling style, and ash level all affect the finished crust. For a crisp and cheesy
pizza crust, strong bread flour or a well-made pizza flour gives reliable results because it builds enough structure

to trap gas and support toppings while still browning nicely.

That said, stronger is not always better. Extremely high protein flour can produce a crust that feels chewy to the
point of resistance unless fermentation and hydration are dialed in carefully. On the other side, all-purpose flour
can make a very good pizza, especially in home kitchens, but it may produce a slightly softer chew and less

dramatic oven spring.

A small percentage of another flour can improve texture. A bit of fine semolina or durum flour in the mix can
encourage a drier, crisper bite and a warmer color. Whole wheat, used sparingly, can deepen flavor, though too
much can weigh down the dough and interfere with the delicate crispness people usually want in a classic Cheese

Pizza.

If there is one trade-off worth remembering, it is this: the more rustic and fiber-heavy the flour blend, the more

flavor you may gain, but the more you must work to preserve lightness and snap.

The bake is won on the surface

If dough is the foundation, heat is the decisive force. A crisp crust depends on rapid transfer of heat into the
bottom of the pizza. In commercial ovens, that happens because the deck is hot and stable. In home ovens, the
challenge is that air temperature can be high while the baking surface remains underpowered. That is why a pizza

stone or steel changes everything.

A steel generally delivers faster and more aggressive bottom heat than a stone. It stores more thermal energy
and helps set the crust quickly, which is exactly what you want when cheese and sauce threaten to add moisture
faster than the dough can drive it off. A stone can still work well, especially for slightly longer bakes, but if your

pizzas often emerge pale underneath, a steel is a practical upgrade.

Preheating needs patience. Fifteen minutes is almost never enough. A serious preheat often means 45 minutes to
an hour at the oven’s highest setting. That feels excessive until you compare the results. The difference between a
surface that is merely hot and one that is thoroughly saturated with heat can be the difference between blond,

bready pizza and crust with real crispness and charred speckles.

Placement in the oven matters too. For many home ovens, the upper third works best because it exposes the top

of the pizza to stronger radiant heat while the stone or steel crisps the bottom. If the bottom is done before the



cheese browns, move the rack higher next time. If the cheese overbrowns while the crust lags, lower it slightly or

reduce the top heat if your oven allows it.

One habit worth breaking is opening the oven repeatedly to check progress. Every peek costs heat, and with

pizza, heat is currency. Better to use the oven light and trust your timing.

Cheese can help the crust, or ruin it

People talk about cheese as a topping, but on pizza it behaves almost like a weather system. It releases moisture,
renders fat, browns, blisters, and insulates what lies beneath it. Choosing the right cheese, and preparing it

correctly, is one of the least glamorous but most important steps in keeping the crust crisp.

Low-moisture mozzarella is often the best friend of a crispy crust. It melts evenly, browns attractively, and
releases less water than fresh mozzarella. Fresh mozzarella has excellent flavor and softness, but if you scatter it
on straight from the package, especially in thick slices, it can flood the surface and steam the dough below. That
does not mean you should avoid it. It means you should drain it, tear it into smaller pieces, and let it dry on paper

towels before baking.

The distinction becomes obvious after side-by-side tests. A pie topped with wet fresh mozzarella can look
luxurious as it enters the oven and disappointing when it comes out, with puddles collecting near the center. The
same dough topped with a restrained amount of low-moisture mozzarella often bakes cleaner, with better

blistering and a firmer base.

The amount of cheese matters just as much as the type. More is not always more. A pizza overloaded with cheese
becomes insulated, and that slows evaporation from the sauce and dough. The result is a thick molten layer over
a softened crust. A properly judged Cheese Pizza should have complete coverage without burying the surface.
You want to see active bubbling, some browned spots, and enough exposed pockets of sauce to remind the

cheese it is not alone.
A simple rule helps:

1. Shred low-moisture mozzarella yourself when possible, because pre-shredded cheese often contains anti-

caking agents that interfere with smooth melting.
2. If using fresh mozzarella, drain it well and portion it lightly.

3. Combine cheeses thoughtfully, since a small amount of provolone, fontina, or pecorino can boost flavor

without adding too much extra moisture.

4. Keep the total cheese load moderate enough that the crust can still bake rather than steam.

That restraint is what separates balanced pizza from the heavy, cafeteria-style effect that leaves the center limp.

Sauce is a moisture problem before it is a flavor problem

Many home pizzas suffer from sogginess blamed on the dough when the real culprit is the sauce. A thin, watery
sauce seeps quickly into the surface of the dough, especially if the pizza sits on the peel too long before baking.
Cheese Pizza brooklynpizzaboulder.com Thickening the sauce by cooking it can help, but so can simply

choosing canned tomatoes with lower free liquid and crushing them by hand.

For pizza, less sauce usually produces better texture. This surprises people who love bold tomato flavor, but pizza
is not pasta. The crust needs a chance to set. A thin, even layer gives brightness without soaking the center. If you
drag the back of a spoon through the sauce and it leaves a clean trail before slowly filling in, the consistency is

usually close.


https://linktr.ee/brooklynpizzaboulder

There is also a sequencing question. Some bakers add cheese first and dot sauce over the top, especially for
certain regional styles. That approach can protect the dough from moisture and preserve crispness, though it
changes the final character of the pie. For a classic Cheese Pizza, sauce under cheese remains the norm, but

spreading it sparingly and leaving a little extra room at the center can prevent that all-too-common wet middle.

Shaping without crushing the life out of the dough

A crust cannot bake airy and crisp Cheese Pizza if the dough was flattened carelessly. Pressing out every last gas
bubble with a rolling pin produces a disk, yes, but not a lively pizza. Hand stretching preserves the internal
structure built during fermentation. That structure is what creates the contrast between a crisp exterior and a

tender interior.

Start with dough that has warmed enough to relax. Cold dough fights back and tears easily. If it snaps into tight
circles the moment you stretch it, give it another 20 to 30 minutes. Press gently from the center outward, leaving

the rim slightly fuller. Then lift and stretch with the backs of your hands or on the bench, turning as needed.

The goal is even thickness with a slight bias toward thinner in the center. Too thick and the middle may stay soft
under the cheese. Too thin and it can crack or burn before the toppings finish. There is a judgment call here that
only repetition teaches. The dough should feel alive, not fragile, and the center should look translucent enough

to promise lightness without crossing into weakness.

Flour on the bench helps, but too much loose flour can scorch in the oven and give the underside a bitter taste.
Semolina or fine cornmeal can assist with transfer, though excessive use creates a sandy bottom that some
people dislike. A little is helpful. A lot is a crutch.

Timing matters more than most recipes admit

There is a narrow window where pizza is loaded, launched, and baked at peak quality. If it sits assembled on the
peel for several minutes, moisture from the sauce begins to penetrate the dough, and even a well-heated stone

or steel has to work harder to recover that lost advantage.

This is why experienced bakers move with purpose. The dough is stretched, sauced, topped, and transferred

without delay. Not frantically, but efficiently. Once the sauce goes on, the clock is running.

Parbaking can be useful in stubborn home ovens, especially for thicker pizzas or heavily topped variations. A
short initial bake of the dressed dough with minimal toppings can set the crust before the full cheese load goes
on. Purists sometimes resist this, but practicality beats dogma if your equipment is fighting you. The only caution

is that parbaking can dry the crust if overdone. Think of it as a tool, not a default.

Broilers deserve a mention too. In some ovens, a brief finish under the broiler can deliver the leopard-spotted
cheese and blistered top that standard bake mode cannot achieve. This works best when the bottom is already

nearly done. Use it carelessly and you will scorch the cheese while the center still needs a minute.

Small additions that change texture

Oil in the dough is one of those subjects that sparks endless debate. For many pizza styles, a small amount can
improve browning and tenderness. It can also encourage a slightly crisper edge in a home oven that does not
reach true pizzeria temperatures. Too much oil, though, can shift the crust toward breadstick territory, rich but

less delicate.


http://www.bbc.co.uk/search?q=Cheese%20Pizza

Sugar or malt is another optional adjustment. In low-temperature home ovens, a little can help browning. But this
is not a universal fix. Dough that ferments well often develops enough natural sugars on its own. Add sweeteners

casually and the crust may brown before it has fully dried and crisped.

Dusting the peel or the base of the dough with semolina before launch can add extra crunch, especially on the
underside. So can brushing the rim lightly with oil for certain styles. These are supporting techniques, not primary

ones. They work best when the fundamentals are already sound.
If I had to rank the factors that most reliably improve crispness in a home kitchen, it would be these:

1. A fully preheated steel or stone.

2. Moderate hydration and good fermentation.
3. Controlled cheese moisture and quantity.

4. Light sauce application.

5. Quick assembly and launch.

That order may change slightly depending on your oven, but not by much.

What crisp actually looks and sounds like

Home cooks often pull pizza based on color alone, which can be misleading. Cheese browns at one pace, crust at
another. A truly crisp crust gives multiple signs. The edge feels light rather than dense when lifted with tongs. The
underside shows an even field of browning with some darker spotting, not just isolated scorch marks. The center,
when cut, holds its line without slumping immediately. And perhaps most telling, the first slice makes a faint
crackle when moved from the pie.

Sound matters more than people think. Set a fresh pizza on a cooling rack for a minute rather than directly onto
a flat board, and you can actually hear the bottom stay crisp as steam escapes. Cut it on a solid surface
immediately and that trapped steam often softens the base from below. Pizzerias know this instinctively. The rack

is not theater. It is technique.

Resting time also helps the cheese settle. Straight from the oven, cheese is fluid and aggressive. Give it 60 to 90
seconds and it becomes cohesive, still stretchy but less likely to slide off in a sheet. That short pause protects

both the crust and the eater.

Troubleshooting the common failures

When a pizza misses the mark, the symptoms usually point to the cause. A pale, soft bottom with properly
browned cheese almost always means insufficient bottom heat. Either the baking surface was not hot enough or
it lacked the heat capacity to recover after loading. A wet center with a nicely crisp edge usually points to too
much sauce, too much cheese, or cheese with too much moisture. A crust that is crisp at first but turns leathery as

it cools can signal overworked dough, too much flour strength, or simply overbaking.

There are edge cases worth noting. Very humid kitchens can make dough and toppings behave differently,
especially in summer. Dough that stretches beautifully in January may feel sticky and unruly in July. Fresh
mozzarella can seem manageable in one batch and unusually wet in another. Even canned tomatoes vary. The
answer is not to chase perfect control, but to notice patterns and adjust. A tablespoon less sauce, a slightly hotter

preheat, ten minutes more draining for the cheese, these are the small corrections that improve pizza fast.



One of the best habits | ever picked up was changing only one variable at a time. If you switch flour, hydration,
cheese, and baking surface all at once, you learn almost nothing. Keep notes, even brief ones. Rack position, bake

time, dough age, and cheese type tell a clear story after a few sessions.

The real secret is balance

People often ask for one magic answer, the hidden move that guarantees a crispy and cheesy pizza crust every
time. There is no single move. The real secret is balance under high heat. The dough must be fermented enough
to brown and expand. The surface beneath it must be hot enough to set the bottom fast. The sauce must be
restrained enough not to swamp the center. The cheese must melt richly without releasing more moisture than

the crust can manage.

When those factors line up, the result feels almost effortless. The edge crackles lightly as you bite through it. The
bottom stays crisp long enough to finish the slice without a fork. The cheese stretches, but does not drown the
pie. The tomato still tastes bright. Nothing fights for attention. Everything supports the crust.

That is what makes a great Cheese Pizza so satisfying. It is not plain at all. It is disciplined. Every ingredient shows
up with a purpose, and the crust, crisp and cheesy in equal measure, tells you immediately whether the pizza

maker understood the assignment.

Brooklyn Pizza
1647 Arapahoe Ave
Boulder, CO 80302
+1720-328-2324

FAQ About Cheese Pizza

What type of cheese is used on a cheese pizza in Boulder, CO?



The cheese varies by pizzeria. Brooklyn Pizza uses whole-milk mozzarella made in-house on its standard pies and
offers a plant-based cheese option for vegan pizza. Ask the shop directly about ingredients if you have a dietary

restriction.

How many slices are in a large pizza in Boulder, CO?

Slice count depends on how the shop cuts the pie. Brooklyn Pizza lists a 16-inch large pizza. If you are ordering

for a group, call to confirm the number of slices or ask whether a smaller cut is available.

What is New York style pizza in Boulder, CO?

New York-style pizza usually has a thin crust and wide slices that can be folded. A classic cheese slice pairs

tomato sauce with mozzarella. Brooklyn Pizza serves New York-style pizza by the slice and as whole pies.



