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FIELD PRODUCTION OF SPECIALTY ' TRADITIONAL GUARANTEED 
“Classic Pizza Napoletana” 

 

Art. 1 

Product’s Name 

The pizza is a food preparation consisting of a support of dough, topped with products selected by 
the manufacturer according to the specification, baked in a wood-burning or gas . It’s recognized 
product specification typical " pizza classica napoletana ", the use of which is restricted to only two 
types of pizza : MARINARA( tomato, olive oil, oregano, garlic ) and MARGHERITA ( tomato, olive 
oil, mozzarella or mozzarella cheese cheese, basil ) 
 

 
Art. 2 

Ingredients 
 

The basic raw materials that characterize the " Classic Pizza Napoletana" are : wheat flour, yeast , 
drinkable natural water, peeled tomatoes and / or fresh tomatoes, sea salt or table salt, extra 
virgin olive oil . 
Other ingredients that can be used in the preparation of the " Classic Pizza Napoletana" are : garlic 
and oregano, Mozzarella di Bufala Campana DOP , fresh basil and Mozzarella STG . 
 

 
Art. 3 

Specific method of production and processing 
 
The preparation of " Pizza Classica Napoletana" exclusively comprises the phases of work 
described below, to be carried out with the raw materials listed in Art . 2 in a continuous cycle in 
the same year. 
 
 
1) Preparation:  
mix flour, water, salt and yeast. Pour a liter of water into the dough, dissolve in a quantity of sea 
salt between 50 and 55 g, add 10% of the flour compared to the projected total amount, then add 
3 g of brewer's yeast, is started the mixer and gradually add 1800 g of W 220-380 flour until the 
desired consistency, defined point of pasta. This operation should take 10 minutes. 
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The dough must be worked in a preferably fork-shaped for 20 minutes at low speed until a single 
compact mass is obtained. To obtain an optimum dough consistency is very important to the 
quantity of water that a flour is capable of absorbing. The dough should be sticky to the touch and 
not soft and elastic. 
The product characteristics of the flour used for the "Classic Pizza Napoletana" allow itself to 
absorb 50-55% of its weight in water and to achieve a good "point of pasta", which is identified by 
the ability of the pizza maker. In the mixing bowl of the operation processing of ingredients should 
occur without overheating. 
 
2) Rising: 
first phase: 
the dough once been removed from, is placed on a work surface in the pizzeria where you let it sit 
for two hours, covered with a damp cloth, so that the surface from hardening, forming a sort of 
crust caused by 'evaporation of the internal moisture. He spent the two hours for rising have 
passed to the shaping of the dough balls, which must be carried out exclusively by hand by the 
pizza chef. With the aid of a spatula is cut off on the counter a portion of the risen dough is shaped 
into a dough ball. For the "Classic Pizza Napoletana", the dough balls must weigh between 180 and 
250 grams. 
Second leavening phase: 
once formed the dough balls (been shaped), it is a second rising inside food, lasting from 4 to 6 
hours. The mixture, kept at room temperature, it is ready to be used within 6 hours. 
 
3 ) Forming the pizza : 
Spend hours of leavening the dough is extracted with the help of a spatula from the box and 
placed on the counter of the pizzeria on a light layer of flour to stop it sticking to the work surface 
. With a movement from the center towards the outside and with the pressure of the fingers of 
both hands on the dough ball , which is turned over several times , the pizza chef shapes a disc of 
dough so that the center thickness must not exceed 0,4 cm with a tolerance of + 10 % and the 
board does not exceed 1.2 cm , thus forming the " ledge " . 
For the preparation of " Pizza Neapolitan Classical " are not allowed other types of machining , in 
particular the use of a rolling pin and / or mechanical press -type disc machine . 
 
Features of the flour 
 
- W 220-380 
- P / L from 0.50 to 0.70 
- Absorption 55-62 
- Stability 4-12 
- Index Fall E10 max 60 
- Falling number 300-400 
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( Index Hagberg ) 
- Dry gluten from 9.5 to 11 g % 
- Protein 11 to 12.5 g % 
 
Characteristics of the dough (with a tolerance for each of them of ± 10% ) : 
 
- Fermentation temperature 25 ° C 
- Final pH 5.87 
- Total acidity titratable 0.14 
- Density 0.79 g / cm3 ( + 34 % ) 
 
 
 
4 ) Filling : 
 

The " Classic Pizza Napoletana" is seasoned as described below : 
 
MARITIME 
- With a spoon, place the center of the disc of dough from 70g to 100g of crushed, peeled 
tomatoes ; 
- Using a spiraling motion , spread the tomato over the whole central surface ; 
- With a spiraling motion, add the salt to the surface of the tomato ; 
- In the same manner, scatter a pinch of oregano ; 
- Chop a clove of garlic , previously deprived of the outer skin , slices and place them on tomato ; 
- A cruet with a spout and a spiraling motion , distribute over the surface , from the center , 4 to 5 
grams of extra virgin olive oil , with a tolerance of + 20 % . 
 
MARGHERITA WITH MOZZARELLA DI BUFALA 

- With a spoon, place the center of the disc of dough from 60 to 80 g of crushed, peeled tomatoes 
and / or chopped small fresh tomatoes ; 
- With a spiraling motion , spread the tomato over the whole central surface ; 
- With a spiraling motion, add the salt to the surface of the tomato ; 
- 80 to 100 g Mozzarella di Bufala Campana DOP cut into strips ' on the surface of the tomato ; 
- Place on the pizza a few leaves of fresh basil ; 
- A cruet with a spout and a spiraling motion , distribute over the surface , from the center , 4 to 5 
grams of extra virgin olive oil , with a tolerance of + 20 % . 
 
MARGHERITA WITH MOZZARELLA STG 

- With a spoon, place the center of the disk of dough from 60 to 80 g of crushed, peeled tomatoes; 
- With a spiraling motion , spread the tomato over the whole central surface ; 
- With a spiraling motion, add the salt to the surface of the tomato ; 
- 80 to 100 g Mozzarella STG cut into strips ' on the surface of the tomato ; 
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- Place on the pizza a few leaves of fresh basil ; 
- A cruet with a spout and a spiraling motion , distribute over the surface , from the center , 4 to 5 
grams of extra virgin olive oil , with a tolerance of + 20 % . 
- The grated cheese is often added with a spiral movement on the whole surface . 
 
5) Cooking: 
 
The pizza chef moved on a wooden shovel (or aluminum), using a little flour and a rocking motion, 
the stuffed pizza, which is slid over the audience of the oven with a quick movement of the wrist 
as to prevent the leakage of the filling. Cooking “Classic Pizza Napoletana” TSG is baked exclusively 
in wood or gas ovens, where you reach a cooking temperature of 485 ° C. 
The pizza chef must monitor the baking of the pizza by lifting a flap, with the help of a metal blade, 
and rotating the pizza towards the fire, always using the same initial area of the stalls to prevent it 
from burning the pizza due to two different temperatures. It is important that the pizza is baked 
uniformly over its entire circumference. 
Still using the metal peel, when baking is finished, the pizza chef removes the pizza from the oven 
and places it on the plate. Cooking time should not exceed 60 to 90 seconds. 
After baking, the pizza has the following characteristics : the tomatoes, having lost only their 
excess water, remain compact and solid ; Mozzarella di Bufala Campana AOP 'or' Mozzarella STG 
'are melted on the surface of the pizza; the basil, garlic and oregano emit an intense aroma 
without appearing to be burnt. 
 
- Baking temperature audience : 485 ° C 
- Temperature of the time : 430 ° C 
- Cooking time : 60 - 90 seconds 
- Temperature reached by the dough : 60-65 ° C 
- Temperature reached by the tomatoes : 75-80 ° C 
- Temperature reached by the oil : 75-85 ° C 
- Temperature reached by the mozzarella : 65-70 ° C 
 
 

Art. 4 
Characteristics of the final product 

 
a) Product Description: 
The "Classic Pizza Napoletana" looks like a pastry round with a variable diameter not exceeding 35 
cm, with the raised edge (cornice) and with the central part covered by filling. The central part is 
0,4 cm thick, with a tolerance of + 10%, the rim is 1-2 cm. The overall pizza must be tender, elastic 
and easily foldable to "booklet". 
 
b) I wait: 
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 The "Classic Pizza Napoletana" is characterized by a raised rim, a golden color characteristic of 
baked goods, soft to the touch and to taste; a center with the filling, dominated by the red of the 
tomatoes, perfectly mixed with oil and, depending on the ingredients used, the green of the 
oregano and the white of the garlic, the white of the mozzarella slabs or more less tight, the green 
of the basil leaves, more or less dark for cooking. 
The consistency of “Classic Pizza Napoletana” must be tender, elastic and easily foldable; the 
product is easy to cut; characteristic flavor, tasty, by the raised rim which has a taste typical of 
bread which has risen and been baked well, mixed with the acidic flavor of the tomatoes, the 
aroma, the oregano, garlic and basil and the flavor of baked mozzarella. 
The pizza at the end of the cooking process emits a characteristic aroma, fragrant. 
 

Art. 5 
Storage 

 
The "Classic Pizza Napoletana" should preferably be consumed immediately, as soon as the oven, 
in the same premises of production; However, if it is not consumed at the place of production, it 
can not be frozen or deep frozen or vacuum packed for later sale. 

 


