By Albert Grande
The Ultimate Guide to

Reheating Pizza: Why Skip the Microwave

The debate on reheating leftover pizza can get heated (pun
intended!). Many people reach for the microwave out of
convenience, but this method often leaves you with a soggy mess.
Instead, let’s explore how to reheat pizza using a stovetop method
that ensures a crispy crust and perfectly melted cheese.

Why You Should Avoid the Microwave

First and foremost, let's address the elephant in the room- the
microwave. While it may seem quick and easy, it's not your best bet
for reheating pizza. The microwave heats food by exciting water
molecules, creating steam. This steam is the culprit behind the
chewy and soggy crust that often results from microwaving your
pizza.

Instead of the microwave, consider using an oven. Preheating it to
375°F and placing your pizza on a cookie sheet lined with aluminum
foil canyield better results. However, the best method isto use a
frying pan, particularly a cast-iron skillet, which retains heat
exceptionally well.
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Getting Started with the Stovetop Method

To begin, gather your materials. You’ll need:
- iron skillet (or any frying pan)

- Your leftover pizza

- A couple of drops of water

Now, let’s break down the steps to achieve pizza perfection.

Step 1: Heat the Pan

Place your skillet on the stove and turn the heat to medium. Allow it
to warm up for a few minutes until it’s good and hot. This step is
crucial as it ensures that the base of your pizza gets crispy.



Step 2: Add Your Pizza Slice

Once the panis heated, add your slice of pizza. Place it on the side
of the pan to give it enough space to crisp up without overcrowding.
Step 3: Steam for Extra Moisture

Here’s the secret: add a couple of drops of water to the pan and
immediately cover it with a lid. The steam created will help melt the

cheese while keeping the crust crispy. Allow it to cook for about 2-4
minutes.




Checking Your Pizza

After a few minutes, carefully lift the lid to check on your pizza. You
should see the cheese melting beautifully and the pepperoni
sizzling.

If everything looks good, it’s time to take it out of the pan.

Step 4: Serve and Enjoy

Your pizza will delight once the cheese is melty and the crust crispy!
This method ensures that your pizza retains its delicious flavors and
textures as if fresh from the oven, giving you a reason to look
forward to your next pizza meal.

Why the Stovetop Method Works
The stovetop method reigns supreme for several reasons,
making it the go-to choice for reheating your pizza:
e Crispy Crust: The direct heat from the pan crisps up the



bottom of the pizza.

Melty Cheese: The steam from the water helps melt the
cheese without drying it out.

e Quick and Convenient:

This method is faster than oven preheating and doesn’t require
much setup.

Other Methods to Consider

If you’re not keen on the stovetop method, there are a couple of
alternatives worth mentioning:

Oven Method

Preheat your oven to 350°F, place the pizza on a cookie sheet lined
with aluminum foil, and heat for 5-10 minutes. While this method
works well, it takes longer than the stovetop method.

Air Fryer Method

When to Use the Air Fryer Method If you're not keen on the stovetop
method, an air fryer can also be a good option for reheating pizza.
Set it to 350°F and cook for about 3-4 minutes. The air fryer gives
you a nice crispy crust but may not be as effective as the stovetop
method for larger slices. This method is particularly useful if you
have an air fryer and want to avoid using the stovetop or oven.

Final Thoughts

In conclusion, the stovetop method is the undisputed champion for
reheating pizza. It’s quick, effective, and ensures your leftover pizza
retains all its deliciousness. So, next time you're faced with cold
pizza, remember- the frying pan is your friend, not the microwave.



The stovetop method preserves your pizza's crispy crust and melty
cheese and saves you time and energy compared to the oven
method. Enjoy your perfectly reheated pizza; remember, pizza is
meant to be hot and crispy!

Enjoy your perfectly reheated pizza, and remember pizza is meant to
be enjoyed hot and crispy!

So, whether you're a fan of the stovetop method or prefer to
experiment with the oven or air fryer, enjoy your perfectly reheated
pizza, and remember, pizza is meant to be enjoyed hot and crispy!

Please share this guide with all pizza lovers.
Pizza on Earth,
Albert Grande

Ultimate Guide to Reheat Pizza Video available at this link:
https://apizzapodcast.com/ultimate-guide-reheating-pizza/

Albert Grande Links: https://sleek.bio/pizzatherapy

Check out The Pizza Therapy Pizza Book:
https://amzn.to/2MIFC79

Pizza T-shirts

https://www.teepublic.com/stores/pizzatherapy?ref_id=2728

Grammarly proofread this entire document

Get the free version of Grammarly. Click Here

Click below for Grammarly



https://apizzapodcast.com/ultimate-guide-reheating-pizza/
https://sleek.bio/pizzatherapy
https://amzn.to/2MIFC79
https://www.teepublic.com/stores/pizzatherapy?ref_id=2728
https://shareasale.com/r.cfm?b=864277&u=127091&m=26748&urllink=&afftrack=
https://shareasale.com/r.cfm?b=864277&u=127091&m=26748&urllink=&afftrack=
https://shareasale.com/r.cfm?b=2512669&u=127091&m=26748&urllink=&afftrack=



https://shareasale.com/r.cfm?b=2512669&u=127091&m=26748&urllink=&afftrack=

