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Christopher Lee is a former head chef of Chez Panisse and Eccolo restaurants in Berkeley  
and co-founder of Pop-Up General Store in Oakland. Visit his website: oldfashionedbutcher.com.
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Roman pizza has a beautiful, thin, crisp crust that highlights the topping. The dough is easier to 
handle than that of a round pie, and the yeast rises much faster than natural leaven—you don’t 
need to plan a day in advance for pizza night. Snip the pizza into servings with a scissors and 
pretend you’re in Rome on a beautiful evening. The earthy mushrooms are a perfect pairing to the 
excellent, herby Guido Porro Barolo and to the bright, juicy Clos La Coutale Cahors as well.

In a large mixing bowl, add the yeast and  
sugar to the water and let develop for 5 minutes. 
Add flour and ½ teaspoon salt, and mix with a 
wooden spoon or bowl scraper until no dry flour 
remains. Knead the dough for a few minutes and 
form into a ball. Coat the dough with olive oil 
and place in bowl. Cover bowl with plastic wrap 
and rise at warm room temperature (75° F)  
until doubled in volume, about 2 hours. 

When dough is ready, rub a 13-by-18-inch 
baking tray lightly with olive oil to coat.  
Remove dough from bowl and place on oiled 
baking sheet. Coat your fingers in oil and stretch 
dough to fill baking sheet from edge to edge.  
You don’t need to create a raised edge on dough. 
Let dough relax for 30 minutes and stretch  
again to fit pan.  

In a medium mixing bowl, gently toss mush-
rooms with 3 tablespoons olive oil, remaining 
½ teaspoon salt, fresh thyme, ground black  
pepper, and Parmigiano-Reggiano. Distribute 
mushrooms over dough out to the edges, with 
mushrooms a bit thicker toward the edges  
and thinner toward the middle. Bake pizza for  
35–40 minutes at 500° F. Turn pan in oven  
for even cooking.

 � Makes one 13-by-18-inch sheet-pan pizza

1½ cups (350 g) lukewarm water

2 teaspoons (7 g) active dry yeast 

1 teaspoon (2 g) sugar 

3¾ cups (450 g) flour,  
preferably 00

1 teaspoon (8 g) fine sea salt 

About 6 tablespoons (90 g)  
extra-virgin olive oil 

1½ pounds (680 g) fresh porcini, 
cremini, or king trumpet 
mushrooms, thinly sliced 

2 tablespoons (3 g)  
fresh thyme leaves,  

coarsely stripped from stems 

½ teaspoon black peppercorns, 
preferably Tellicherry, ground

6 tablespoons (35 g) Parmigiano-
Reggiano cheese, finely grated 
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