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Pizza is loved by so many people around the world. The truth is, in America alone, about 93% of the population
consumes at least 1 pizza a month. So what makes this tasty Italian specialty popular with so many people the
world over? According to many pizza lovers, the crust separates a great pizza from the others.

Pizza crusts come in various types. It could either be thin crust, hand tossed crust, pan style crust, stuffed pizza
crust, wheat crust, or flavored crust. But whatever type it is, it should have a good combination of texture and
flavor. A pizza crust normally has key ingredients such as water, flour, yeast, shortening, sugar and salt. But the
most important thing to remember in order to have a delightful combination is using the right kind of flour. This
would result to an ideal crust of pizza.

When it comes to thin crust pizza, they normally use a thin crunchy dough, which is usually called cracker crust.
So if you want to fully taste the flavor of the pizza toppings, a thin crust pizza would be the perfect order.
However, the pizza can be a little bit greasy as there isn’t enough dough to soak up the grease. The original style
of pizza crust is the hand tossed crust. This kind of pizza crust is thicker in the outside but thinner in the middle
part.

If you like your pizza with thick crust, you can have the pan style pizza crust. In fact, the crust can be 2 inches
thick! So if you really want to be filled up easily, the pan style crust is the one to order. Another famous type of
crust nowadays is the stuffed pizza crust. They usually stuff the crust with cheese but lately pepperoni is also
being used.

For those who are health conscious, they can have wheat crust but it still depends on the toppings. Another
popular type of crust is the flavored pizza crust because you can choose the type of dough and seasoning
depending on your tastes.  If you are in Palma, Mallorca you can have a taste of the most sumptuous pizza with
Rock City Pizza. This American style pizzeria offers the most amazing pizza and pasta recipes that you would
surely enjoy in any occasion such as birthdays or even a stag party in Mallorca.

For further information on pizza palma or stag party in palma, come and visit our site.

You can also find this article published on The Key In Order to Make a Delicious Pizza Lies In Its Crust, and
on the tag pages pizza mallorca, pizza palma, stag night in palma.
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