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John Correll : The Original Encyclopizza: Pizza Ingredient Purchasing and Preparation  before purchasing it in 
order to gage whether or not it would be worth my time, and all praised The Original Encyclopizza: Pizza Ingredient 
Purchasing and Preparation: 

0 of 0 people found the following review helpful. Best book I have on pizzaBy Mr PepperI have about a dozen books 
on Pizza. This is by far the most helpful book I have on how to make a great pizza. My other books are "cooks books". 
The Encylopizza is written for people who either run, want to run a pizza restaurant or just want to know the science 
that goes on when you mix water flour and yeast.0 of 0 people found the following review helpful. If you are obsessed 
with pizza like I amBy George FormaroIf you are obsessed with pizza like I am, you will truly enjoy the information 
provided in this book! The book covers many things about pizza and is a book great for the would be proffesional, pro 
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or pizza geek! Make pizzeria style pizza with real recipes that are not dumbed down for ease of preparation. Highly 
reccomend !0 of 0 people found the following review helpful. Five StarsBy LinAwesome book!

NOTE: This book is available from amazon.com in both paperback and Kindle e-book formats. Also, it's offered as a 
Matchbook set, with the Kindle version being offered for FREE with the purchase of the paperback version. The 
Kindle version can be viewed on most computers, tablets, and/or smartphones. Amazon provides a free downloadable 
app for most of these devices. ABOUT THE BOOK: Many pizzeria owners -- and at-home pizza-makers, too -- desire 
to create THE FINEST pizza possible. If you're one of these persons, this book is for you. The paperback book is 440 
pages jam-packed with thousands of pizza technology facts, tips, procedures, ideas, and solutions. Using just one of 
these bits of information could further enhance the quality of your pizza ... or solve a nagging problem ... or make your 
pizza life easier and more enjoyable. This alone would repay your investment in this book ten times over. This is the 
definitive guide on purchasing and preparing the ingredients that make up a quality pizza. It's a massive resource that 
combines scientific findings and industry research with hands-on experience. In doing so it provides proven practical 
answers for pizzeria owners, managers, chefs, buyers, RD staff, suppliers, and franchisees, as well as at-home pizza-
makers. It is a redesigned and republished edition of the seminal pizza guide created by John Correll in 1992. The 
original book, first titled The Pizza Managers Guide to Ingredient Purchasing and Preparation and later changed to 
Encyclopizza, was sold from 1992 to 1999. It was then retired, and remained out-of-print from 1999 to 2011. Growing 
demand from pizzeria operators and at-home pizza-makers has prompted the creation of this newly redesigned edition. 
The book is packed with vital information -- including equipment specifications, proven recipes, step-by-step 
procedures, and a special trouble-shooting section for solving dough and crust problems. Among many things, a reader 
can learn how to manage pizza dough for proper rise and consistency, design special dough and sauce formulas, create 
distinctive cheese blends, select the best brands, gain supplier help and cooperation, choose the right mixer and use it 
properly, apply labor-saving methods, and -- most importantly -- create an even better pizza. It includes a super-
detailed Table of Contents -- making it easy to find any bit of desired information in a few seconds. The paperback 
book comes in a handy 8.5 by 11 inch page size. It tips the scale at over two pounds, making it a weighty publication 
not only in content but also in heft. In Corrells words: Even though this is a modern version of a 20-year old book, the 
vast majority of information contained in this reference resource (like, say, about 99.9 percent) remains relevant and 
highly useful. Its new design and formatting creates an easy, pleasant reading experience -- enhanced over the original 
1992 edition. The books subtitle is Pizza Ingredient Purchasing and Preparation. As this indicates, the book is about 
ingredient purchasing and preparation. Accordingly, it does not cover pizza-making -- i.e., pizza assembly and baking. 
Perhaps some day an additional Encyclopizzia-type book on pizzia assembly and baking will be produced.

About the AuthorJohn Correll is a full-time writer. His background includes pizzeria and restaurant manager, training 
director, corporate VP, entrepreneur, college instructor, business consultant, and, more recently, packaging designer 
and inventor (holding 43 patents). Nearly all facets of his professional background pertain, directly or indirectly, to the 
pizzeria and restaurant industry. He enjoys fishing, hiking, and long-distance bicycling. The principles of pizza-
making and pizzeria business management have been an abiding interest of his for the past 45 years. (Bio: 
correllconcepts.com/correll_bio.htm) 


