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This Week’s Menu
OCTOBER 12 - 16, 2020

MONDAY
Cacio e Pepe

TUESDAY
Chicken Cacciatore 

WEDNESDAY
Spaghetti Puttanesca  

THURSDAY
Pasta alla Norma  

FRIDAY
Detroit-Style Pan Pizza 
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Editor’s Letter

Welcome to your 5-Day Menu For Home 
Cooks, “Pizza Plus.” 
This menu dives into Italian cuisine, with 
classics like Pasta alla Norma and Chicken 
Cacciatore, but we’ve also thrown in an 
American take on pizza, to keep you on 
your toes. 
You’ll enjoy the flavors of fresh basil, 
Parmesan cheese, tomatoes and pepperoni. 
You’ll also get the chance to work with 
bread flour, which is very similar to 00 
flour, as well as instant yeast. This menu is 
lighter on the produce but heavy on capers, 
cheese and pasta! We think you’ll find that 
these recipes celebrate the simplicity of 
quality ingredients and prove that less is 
more. 
We hope you enjoy this week’s menu, 
inspired by Italian cuisine. As always, we 
encourage you to embrace your creative 
flair, and make these recipes your own. Oh, 
and don’t miss our article on all things 
pizza!  
Stay happy and stay cooking!

MATT WALKER
EDITOR IN CHIEF

@MATTWALKER62 ON INSTAGRAM



MONDAY

CACIO E PEPE 
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YIELD
4 SERVINGS

TIME 
20 MINS

DIFFICULTY 
EASY

1 Bring a large pot of salted 
water to a boil. Add spaghetti 

and cook until a few minutes 
before al dente. Drain, reserving 
1½ cups pasta water. 

2 In a large skillet, melt butter 
over medium heat. Add black 

pepper and cook, swirling pan, 
until toasted, about 1 minute. 

3 Add 1 cup reserved pasta 
water to skillet and bring to a 

simmer. Add spaghetti and butter. 

4 Reduce heat to low and add 
Grana Padano cheese, tossing 

until melted.

5 Remove pan from heat. 
Add Pecorino, stirring until 

cheese melts and sauce coats the 
spaghetti. The pasta should be al 
dente. 

6 Serve pasta with additional 
Grana Padano cheese. 

METHOD

INGREDIENT WEIGHT VOLUME
Salt 
Spaghetti, dried 
Pasta water, reserved 

For pasta water 
340 g / 12 oz 
350 g 

-
-
350 mL / 1½ cups

Butter 
Black pepper, freshly ground 
Butter
Grana Padano cheese, grated 
Pecorino cheese, grated 
Grana Padano cheese, grated 

60 g 
8 g
30 g 
150 g / 5 oz 
65 g / 2½ oz 
For garnish 

4 tbsp 
2 tsp 
2 tbsp 
1½ cups
⅔ cup 
-

PEPE
Cacio e



• Add more pasta water if sauce 
seems dry

• You can use only Grana Padano 
cheese if you wish

• You can substitute Parmesan 
cheese for Grana Padano 

• Use any long pasta noodle you 
wish

NOTES
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TUESDAY

CHICKEN CACCIATORE 
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INGREDIENT WEIGHT VOLUME
Chicken, thighs, bone-in & 

skin-on 
Salt
Black pepper, freshly ground 
All-purpose flour 
Olive oil, extra virgin 
Yellow onion, cut into half-

moons 
Red bell pepper, sliced into 

strips
Garlic, minced 
Thyme 
Oregano, dried
White wine 
Tomatoes, diced, canned 
Capers, drained  

900 g / 2 lb

To taste
To taste 
60 g
60 g 
150 g 

240 g 

12 g 
-
2 g 
130 g 
800 g / 28 oz 
30 g 

8 thighs

-
-
2 cups 
60 mL / ¼ cup
1 medium onion

2 peppers

4 cloves
10 sprigs 
1 tsp
130 mL / 1 cup 
1 can 
¼ cup

CACCIATORE
Chicken

1 Preheat oven to 175°C / 350°F.

2 Season chicken evenly 
with salt and black pepper. 

Sprinkle all-purpose flour over 
chicken, turning to coat it.

3 In a large skillet, heat olive 
oil over high heat. Add 

chicken, skin side down, and 
sear until golden brown, about 5 
to 7 minutes. Flip and repeat on 
second side. 

4 Transfer chicken to a plate 
and set aside.

5 Drain about half of the oil 
from the skillet you just used. 

Add yellow onion and red bell 
pepper. Cook until softened, about 
5 minutes. Stir in garlic, thyme, 
oregano, white wine, tomatoes 
and capers.

METHOD

YIELD
4 SERVINGS

TIME 
35 MINS

DIFFICULTY 
EASY
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6 Add chicken back into the 
skillet, skin side up, and cook 

in preheated oven until an internal 
temperature of 75°C / 165°F is 
reached, about 25 minutes. Serve.

• Alternatively, you can serve 
chicken with pasta or mashed 
potatoes 

• Alternatively, you can use 

skinless thighs or chicken 
breasts but cooking times will 
vary 

• Mushrooms make a nice addition 

NOTES



SLICE
 There’s something about pizza that just 

brings people together.

THE PERFECT
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Pizza is truly a food of the world. Go 
almost anywhere and you can get a 
slice. Thick or thin crust, it really doesn’t 
matter - this vessel for sauce, cheese 
and toppings is beloved. 
Whether it’s a Neopolitan pizza from 
Naples, Italy, or the infamous deep dish 
pie from Chicago, pizza is celebrated 
all over the world. These days,it’s 
impossible to name the end-all-be-all 
style of pizza. There are more variations 
on this Italian staple than we could ever 
count. 
Some of the most popular varieties 
include Chicago Deep-Dish, which is 
baked in a pan, with a crust as high 
as three inches tall and New York-style 
pizza, hand tossed thin-crust pizza, 
that is frequently sold in slices instead 
of whole pies, but it was the pizza 
Margherita that kickstarted the kind 
of pizza making in Italy that found its 
way to the United States. Let’s take a 
closer look at some of the world’s most 
popular pizza styles. 

NEAPOLITAN PIZZA
Perhaps the most popular type of pizza, 
or at least the most traditional, is the 
Neapolitan Pizza. It hails from Naples, 
Italy and is governed by a set of strict 
rules, regulated by the Associazone 
Verace Pizza Napoletana (AVPN). The 
tomatoes used in the sauce must come 
from one of three regions in Italy: 
Sarnese-Nocerino, Vesuvio, or Corbara. 
The cheese must be from the milk of 
water buffalo, 00-grade wheat flour 
must be used, and the pizza must be 
cooked no longer than 90 seconds in an 
authentic wood-fire oven. 

PERHAPS THE MOST 
POPULAR TYPE 

OF PIZZA, OR AT 
LEAST THE MOST 

TRADITIONAL, IS THE 
NEAPOLITAN PIZZA



Then there are those ‘pizzas’ that fall 
between the lines. There’s Coca, a Spanish 
style of pizza, but it’s not served warm, 
which may seem sacrilegious to pizza 
enthusiasts. Then there’s focaccia, another 
delicious Italian specialty, which many 
historians believe was the precursor of 
pizza, and we can’t forget about Hawaiian 
Pizza, the controversial pie that includes 
fresh pineapple. 

SICILIAN PIZZA 
Sicilian pizza, also known as “sfincione,” 
provides a thick cut of pizza with pillowy 
dough, a crunchy crust, and robust tomato 
sauce. This square-cut pizza is often 
served with the cheese underneath the 
sauce to prevent the pie from becoming 
soggy. Sicilian pizza was brought to 
America in the 19th century by Sicilian 
immigrants and became popular in the 
United States after the Second World War. 

CHICAGO ‘DEEP-DISH’ PIZZA
Chicago pizza, commonly referred to 
as deep-dish pizza, gets its name from 
the city it was invented in. During the 
early 1900’s, Italian immigrants in the 
windy city were searching for something 
similar to the Neapolitan pizza that they 
knew and loved. Instead of imitating 
the notoriously thin pie, Ike Sewell had 
something else in mind. He created a 
pizza with a thick crust that had raised 
edges, similar to a pie, and ingredients 
in reverse, with slices of mozzarella lining 
the dough, followed by meat, vegetables, 
and then topped with a can of crushed 
tomatoes. 
It would be fair to call deep-dish pizza the 
lasagna of pizzas. Generally, the toppings 
for Chicago pizza are ground beef, sausage, 
pepperoni, onion, mushrooms, and green 
peppers, placed underneath the tomato 
sauce. Some pizza makers will finish off 
their pizzas with a sprinkle of Parmesan 
cheese across the tomato sauce.
In order to easily get a Chicago pizza out 
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of the pan, it’s important to wipe 
the pan down with oil. Adding oil 
to the pan also helps to make the 
base of the dough a bit crispier. 
Since there are more toppings and 
dough, baking a deep dish pizza 
can be a lengthier process, with a 
baking time of up to 35 minutes.

NEW YORK PIZZA
New York City has hundreds of 
pizza joints across the city. When 
Italian’s immigrated to New York 
City in the early 1900’s they 
brought Neapolitan-style pizza 
with them. New York-style pizza 
has slices that are large and wide, 
with a thin crust that is foldable 
yet crispy. It is traditionally topped 
with tomato sauce and mozzarella 
cheese, with any extra toppings 
placed on top of the cheese. Pizza 
without additional toppings is 
called “plain,” “regular,” or “cheese.”
While this style of pizza can have 
virtually any topping added to it, 
it’s common to find pizza lovers 
topping New York pizza with 
condiments, like oregano, red 
pepper flakes, and garlic powder.
New York-style pizza is one of 
America’s most famous regional 
pizza types. While it was a variation 
of Neapolitan-style pizza, over the 
last century, the New York slice has 

taken on a fame all its own, with 
some saying its unique flavor has 
to do with the minerals present in 
New York’s tap water supply. 

DETROIT-STYLE PIZZA
This week, you’ll get the chance to 
make your very own Detroit-style 
‘za! Reflecting the city’s deep ties 
to the auto industry, this pizza 
was originally baked in a square 
automotive parts pan in the 
1940’s. Detroit pizza is first topped 
with pepperoni, followed by brick 
cheese (a Wisconsin cheese) 
which is spread to the very edges 
of the pan, yielding a caramelized 
cheese perimeter. Sauce is then 
spooned over the pizza, an order 
similar to Chicago-style pizza. This 
pizza features a thick, extra crispy 
crust that is tender and airy on 
the inside. In order to achieve 
this, it should be cooked at the 
highest temperature setting (500 
to 550 degrees Fahrenheit) for 10-
15 minutes and sliced in squares!
Making pizza from scratch is a 
wonderful skill for home chefs. 
Achieving a great dough is the 
hardest part. After that, it’s all 
about high quality sauce and 
toppings! 

NEW YORK-
STYLE PIZZA 
HAS SLICES 

THAT ARE LARGE 
AND WIDE, 

WITH A THIN 
CRUST THAT IS 
FOLDABLE YET 

CRISPY.

IT WOULD BE 
FAIR TO CALL 

DEEP-DISH 
PIZZA THE 

LASAGNA OF 
PIZZAS.



WEDNESDAY

SPAGHETTI PUTTANESCA 
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1 Bring a large pot of salted 
water to a boil. Add spaghetti 

and cook until a few minutes 
before al dente. Drain pasta and 
return to pot.

2 In a large skillet, heat olive oil 
over medium-high heat. Add 

garlic and saute until aromatic, 
about 2 minutes.

3 Add anchovies to skillet and 
use a fork to break them up. 

Stir in crushed tomatoes, black 
olives and capers. Season with 
salt, black pepper, oregano and 

red pepper flakes. Lower heat 
to medium-low and cook for 15 
minutes, stirring occasionally.

4 Add parsley to sauce and 
stir. Add half the sauce to 

the spaghetti in the pot and cook 
over high heat for about a minute, 
tossing spaghetti with sauce.

5 Divide pasta evenly among 
four bowls and add a spoonful 

of extra sauce on top.

METHOD

INGREDIENT WEIGHT VOLUME
Salt 
Spaghetti, dried 

For pasta water
450 g / 1 lb 

-
-

Olive oil, extra–virgin 
Garlic, minced
Anchovy, fillets
Tomatoes, diced, canned
Black olives, preferably 

kalamata, halved 
Capers, drained & rinsed 
Salt 
Black pepper, freshly ground  
Oregano, dried 
Red pepper flakes 
Parsley, chopped

60 g 
9 g
-
800 g / 28 oz 
90 g 

30 g 
To taste
To taste
2 g
1 g
7 g 

60 mL / ¼ cup
3 cloves
3 fillets
1 can 
½ cup

¼ cup
-
-
1 tsp 
½ tsp 
2 tbsp 

PUTTANESCA
Spaghetti

YIELD
4 SERVINGS

TIME 
40 MINS

DIFFICULTY 
EASY



17

• Any long pasta noodle you have 
will work in this recipe 

• Garnish pasta with grated 
Parmesan or Pecorino cheese if 

desired 
• Add up to 6 anchovies, depending 

on your taste preference

NOTES



THURSDAY

PASTA ALLA NORMA 
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1 Bring a large pot of salted 
water to a boil. Add spaghetti 

and cook until a few minutes 
before al dente. Drain, reserving 
½ cup pasta water. 

2 In a large skillet, heat olive 
oil over medium-high heat. 

Working in batches, fry eggplant, 
adding extra olive oil if necessary. 
Sprinkle with oregano and toss to 
coat all sides. 

3 Once eggplant has browned 
on all sides, lower heat to 

medium and add olive oil, garlic, 
and basil stems. Stir to combine. 

4 Add white wine vinegar, 
tomatoes, salt and black 

pepper. Simmer for about 10 to 15 
min. Stir in basil leaves. 

5 Stir in spaghetti and a little 
of the reserved pasta water 

to the sauce.  Divide pasta evenly 

METHOD

NORMA
Pasta alla

INGREDIENT WEIGHT VOLUME
Salt
Spaghetti, dried 
Pasta water, reserved  

For pasta water 
450 g  / 1 lb
40 g 

-
-
40 mL / ½ cup 

Olive oil, extra virgin
Eggplant 
Oregano, dried 
Olive oil, extra virgin
Garlic, finely sliced 
Basil, stems, chopped 
White wine vinegar 
Tomatoes, diced, canned 
Salt
Black pepper, freshly ground 
Basil, leaves, torn 
Parmesan cheese, grated
Basil, leaves, torn 
Olive oil, extra virgin

30 g 
1 kg / 2 lb 
6 g
15 g 
12 g 
-
5 g
800 g / 28 oz
To taste 
To taste 
-
170 g / 6 oz 
For garnish 
For garnish 

30 mL / 2 tbsp 
2 eggplants 
1 tbsp 
15 mL / 1 tbsp 
4 cloves 
1 bunch 
5 mL / 1 tsp 
1 can  
-
-
½ bunch
2½ cups 
-
-

YIELD
4 SERVINGS

TIME 
30 MINS

DIFFICULTY 
MED
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NOTES
• Any long pasta noodle is suitable • Alternatively, you can use ricotta 

or Pecorino cheese

among four bowls, spooning extra 
sauce on top. 6 Garnish with Parmesan 

cheese, basil and olive oil.



FRIDAY

DETROIT-STYLE PAN PIZZA 
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INGREDIENT WEIGHT VOLUME
Bread flour 
Instant yeast 
Salt 
Water 

300 g / 10½ oz 
5 g
9 g 
220 g 

2 cups
1 tsp 
2 tsp 
220 mL / 1 cup 

Olive oil, extra virgin 
Garlic, minced 
Oregano, dried 
Red pepper flakes 
Tomatoes, diced, canned 
Garlic powder
Onion powder
Sugar 
Salt

30 g 
9 g 
4 g 
1 g 
800 g / 28 oz 
4 g
4 g 
10 g 
To taste 

30 mL / 2 tbsp
3 cloves 
2 tsp 
½ tsp 
1 can 
2 tsp 
2 tsp 
1 tbsp 
-

Brick cheese, cut into cubes 
Pepperoni, sliced 

340 g / 12 oz 
340 g / 12 oz

5 cups 
approx. 2 cups 

In a Food Processor:

1 In the bowl of a food processor, 
combine bread flour, instant 

yeast and salt. Pulse to combine. 

2 Add water, then turn on 
processor and process until 

dough forms a ball that rides 
around the bowl of the processor, 
about 30 seconds. Continue 
processing for 30 seconds longer. 

3 Transfer dough to a bowl and 
form a tight ball. Cover tightly 

with plastic wrap and set aside 

in a warm place until dough has 
doubled in volume, about 2 hours.
By hand:

1 In a large bowl, combine bread 
flour, instant yeast and salt. 

Whisk to combine.

2 Add water and stir with a 
wooden spoon until a rough 

ball of dough has formed. Set 
aside for 10 minutes. 

3 Turn dough out onto a 
countertop and knead until 

METHOD

YIELD
4 SERVINGS

TIME 
4 HOURS

DIFFICULTY 
HARD

PAN PIZZA
Detriot-Style
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NOTES
• Spreading cheese all the way to 

the edges of the pizza pan will 
result in a golden, crispy crust 

• If your oven won’t reach 
a temperature of 290°C /  
550°F, heat it as close to this 
temperature as your oven gets

• You will most likely have leftover 
sauce. Freeze for another pizza

• If you cannot find brick cheese, 
you can use a combination 

of Jack or cheddar and low-
moisture mozzarella.

• To get pepperoni that curls as 
it bakes, look for a high-quality 
natural-casing pepperoni and 
slice it yourself

• Alternatively, you can use all-
purpose flour but, keep in mind, 
the dough will not be as chewy 

• Alternatively, you can use a 
high-rimmed baking sheet

a smooth, silky ball has formed, 
about 10 minutes. 

4 Transfer dough to a bowl 
and form a tight ball. Cover 

tightly with plastic wrap and set 
aside in a warm place until dough 
has doubled in volume, about 2 
hours.
Continue from here:

5 Pour olive oil in the bottom 
of a pan. Transfer dough to 

a 25x36 cm / 10x14”  aluminum 
pan and turn to coat in oil. Press 
down on dough and spread it 
toward the edges as far as you 
can without tearing, it might not 
reach all the way to the edge. 

6 Cover tightly in plastic and 
set aside for 30 minutes to 

allow dough to relax. 

7 After 30 minutes, stretch 
dough to the edges again. It 

should be able to reach the edges 
this time. If not, let it rest a little 
more and try again. Once dough 
is stretched, cover again and set 
aside while you make the sauce.

8 Adjust oven rack to lowest 
position and preheat oven to 

290°C /  550°F. 

9 In a medium saucepan, heat 
olive oil over medium heat 

until shimmering. Add minced 
garlic, oregano and red pepper 
flakes. Cook, stirring, until fragrant, 
about 30 seconds. 

10 Add tomatoes, garlic 
powder, onion powder and 

sugar. Bring to a simmer and cook 
until reduced by about ⅓, about 
30 minutes. Season with salt.

11 Press down on dough with 
your fingertips to remove 

any large air bubbles. Lay half of 
pepperoni evenly over dough. Top 
with brick cheese, spreading to 
edges of pan.

12 Add remaining pepperoni. 
Spoon sauce over surface 

in 3 even rows. 

13 Transfer to oven and bake 
until edges are bubbly and 

cheese on top is starting to brown, 
about 12 to 15 minutes. 

14 Remove from oven. Run a 
metal spatula around edges 

of pan to loosen pizza. Lift it out 
and slide it onto a cutting board. 
Cut pizza and serve.



WEEKLY
SHOPPING LIST
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PRODUCE
Garlic 
Yellow onion 
Red bell pepper 
Eggplant 

2 bulbs 
1 medium 
2 
2 large 

HERBS
Basil 
Parsley 
Thyme

1 bunch 
1 bunch
1 bunch

SPICES & CONDIMENTS
Garlic powder 
Red pepper flakes
Tomato, diced and canned 
Capers 
Anchovies 
Black olives 

4 cans x 800 g / 28 oz 
60 g
3 fillets 
90 g 

MEAT & FISH
Chicken, thighs, bone-in & 

skin-on
Pepperoni, sliced 

 
900 g / 2 lb / 8 thighs

340 g / 12 oz  

CHEESE & MILK
Parmesan cheese
Grana Padano 
Pecorino 
Brick cheese

170 g / 6 oz 
200 g / 7 oz 
65 g / 2 ½ oz 
340 g / 12 oz

GRAINS & PASTA
Spaghetti, dried 
Bread flour 

 
1.4 kg / 3 lb
300 g

MISCELLANEOUS
White wine 
Instant yeast

375 mL (half bottle)

This is your weekly shopping list. These are all the ingredients you 
need to make this week’s recipes.

MAKE SURE YOU HAVE THE INGREDIENTS 
FROM THE PANTRY ESSENTIALS



PANTRY
ESSENTIALS
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Extra-Virgin Olive Oil
Neutral Oil (vegetable, canola, sunflower, etc.)
Butter, unsalted
Salt, Kosher
Black Pepper
Cayenne Pepper (or chili powder)
Oregano, dried
Cumin, ground
Onion, powder
Paprika, sweet or smoked
Vinegar, white wine
Vinegar, balsamic
Hot sauce
Mayonnaise
Mustard, Dijon
Soy sauce
Stock, Chicken or Vegetable
Rice, white or brown
Flour, all-purpose
Pasta, dried long (spaghetti, fettuccine, etc.)
Pasta, dried short (penne, macaroni, etc.) 
Sugar, white

The following are ingredients that should always be in your kitchen. We 
assume you will always have these in your kitchen and do not include 
them in the weekly shopping list. If you run out, you should re-stock!
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