Baking Instructions For Papa Murphys

Baking instructions for Papa Murphy’s pizzas are essential for ensuring that you enjoy the best
flavors and textures that these take-and-bake pizzas have to offer. With their unique offerings and
fresh ingredients, Papa Murphy's has made a name for itself in the pizza industry. However, the key
to a delicious pizza experience lies not just in the quality of the ingredients, but also in how you bake
them. This article will provide you with detailed baking instructions, tips for achieving the perfect
crust, and answers to common questions related to baking your Papa Murphy's pizza.

Understanding Papa Murphy’s Pizzas

Papa Murphy's is known for its take-and-bake pizza concept, allowing customers to pick up a freshly
made pizza that they can bake at home. The pizzas are assembled with fresh ingredients right in
front of you, ensuring that you receive a high-quality product. Here’s a brief overview of what makes
these pizzas unique:

Variety of Options

Papa Murphy's offers a wide range of pizzas, including:

1. Traditional Pizzas: Classic favorites like Pepperoni, Cheese, and Hawaiian.

2. Signature Pizzas: Unique combinations such as the Cowboy, Chicken Garlic, and Murphy’s
Combo.

3. Stuffed Pizzas: Deep-dish style pizzas filled with cheese and toppings.

4. Thin Crust and Gluten-Free Options: For those who prefer a lighter or gluten-free alternative.



Fresh Ingredients

All pizzas are made with fresh dough, quality meats, and vegetables, ensuring that each bite is
flavorful. The fresh toppings not only amplify the taste but also contribute to a satisfying texture.

Preparing to Bake Your Papa Murphy's Pizza

Before you start baking, it's important to prep your oven and pizza correctly. Here are the steps you
should follow:

Gather Your Supplies

Make sure you have the following items ready:

- Your Papa Murphy's pizza

- A pizza stone or baking sheet

- Pizza cutter

- Oven mitts

- Optional: Pizza peel for easy transferring

Preheat Your Oven

Preheating your oven is crucial for achieving a crispy crust. Follow these steps:

1. Set the Temperature: Most Papa Murphy's pizzas are baked at 425°F (220°C). Check the specific
instructions on your pizza box for any variations.

2. Allow Time to Preheat: Give your oven at least 20-30 minutes to reach the desired temperature.
This ensures that the heat is evenly distributed.

Preparing the Pizza for Baking

Before placing your pizza in the oven, consider these tips:

- Remove the Plastic Wrap: Take off any plastic wrap or packaging, but keep the pizza on the
provided tray or transfer it to a baking sheet or pizza stone.

- Positioning: If using a pizza stone, let it preheat in the oven for best results. If using a baking sheet,
place it on the middle rack for even cooking.

- Toppings Check: Ensure that all toppings are evenly distributed, and that none are hanging over
the edge, which can lead to burning.



Baking Your Papa Murphy's Pizza

Once your oven is preheated and your pizza is ready, it's time to bake.

Placing the Pizza in the Oven

1. Using a Pizza Stone: If employing a pizza stone, use a pizza peel or a flat surface to slide the pizza
onto the stone. This method helps achieve a crispy bottom.

2. Using a Baking Sheet: Simply place your baking sheet on the middle rack. Make sure it’s centered
for even baking.

Baking Time

Most Papa Murphy's pizzas will require the following baking times:
- Regular Pizzas: 12-18 minutes
- Stuffed Pizzas: 18-25 minutes

- Thin Crust Pizzas: 10-15 minutes

It’s essential to keep an eye on your pizza as baking times may vary based on your oven and the type
of pizza.

Checking for Doneness

To determine if your pizza is ready, look for these signs:

- Crust Color: The crust should be a golden-brown color.
- Cheese: The cheese should be bubbling and slightly browned.
- Toppings: Your toppings should be cooked through but not burnt.

If you're uncertain, you can use a food thermometer to check that the internal temperature reaches
at least 165°F (74°C).

Post-Baking Tips

Once your pizza is out of the oven, it's important to allow it to rest before slicing.

Cooling Down the Pizza

1. Resting Time: Let the pizza sit for about 5 minutes. This helps the cheese set slightly, making it



easier to slice.
2. Transfer to a Cutting Board: If using a baking sheet, transfer the pizza to a cutting board for
slicing.

Slicing Your Pizza

- Use a pizza cutter for clean slices.
- Cut into even slices, typically 8 for a standard pizza, but adjust according to your preference.

Enhancing Your Pizza Experience

While the baking instructions for Papa Murphy's pizzas provide the foundation for a delicious meal,
consider these additional tips to elevate your pizza experience.
Pairing with Sides

To complement your pizza, consider adding:
- Salads: A fresh side salad can balance the richness of the pizza.

- Dips: Garlic butter, ranch, or marinara make great dipping sauces.
- Breadsticks or Cheese Sticks: These are perfect for sharing and add variety to your meal.

Storing Leftovers

If you have any leftovers, store them properly:

- Refrigerate: Place leftover slices in an airtight container and refrigerate for up to 3 days.
- Reheating: For the best results, reheat in the oven at 350°F (175°C) for about 10 minutes, or until
heated through.

Common Questions About Baking Papa Murphy’s Pizzas

To help you further, here are some commonly asked questions regarding pizza baking:

Can I Freeze My Papa Murphy's Pizza?

Yes, you can freeze your pizza before baking. Wrap it tightly in plastic wrap and foil, and it will last
for up to 2 months. When ready to bake, you should thaw it in the refrigerator overnight before
proceeding with baking instructions.



Can I Bake Multiple Pizzas at Once?

Yes, if your oven has enough space, you can bake multiple pizzas. Ensure that they are spaced out
adequately for even heat circulation.

Why is My Pizza Soggy?

A soggy pizza can result from insufficient baking time or not preheating your oven. Make sure to
follow the recommended baking times and preheat properly.

Conclusion

In conclusion, following the correct baking instructions for Papa Murphy’s pizzas is crucial for
maximizing flavor and texture. By understanding the preparation, baking, and post-baking tips, you
can enjoy a delightful pizza experience right in the comfort of your home. Remember to explore
different combinations of sides and toppings to create a memorable meal that brings everyone
together. Happy baking!

Frequently Asked Questions

What is the recommended baking temperature for a Papa
Murphy's pizza?
The recommended baking temperature for a Papa Murphy's pizza is 425°F (220°C).

How long should I bake a Papa Murphy's pizza?

Bake a Papa Murphy's pizza for 12 to 18 minutes, depending on the thickness of the crust and your
oven.

Do I need to preheat the oven before baking a Papa Murphy's
pizza?

Yes, it's important to preheat your oven to 425°F (220°C) before placing the pizza inside.

Can I bake a Papa Murphy's pizza on a pizza stone?

Yes, you can bake a Papa Murphy's pizza on a pizza stone. Preheat the stone in the oven and transfer
the pizza onto it for a crispy crust.

What should I do if the crust of my Papa Murphy's pizza is not



browning?

If the crust isn't browning, try baking the pizza for an additional 2-3 minutes. You can also place it
on the bottom rack for better heat exposure.

Is it safe to freeze a Papa Murphy's pizza before baking?

Yes, you can freeze a Papa Murphy's pizza. Just make sure to wrap it tightly in plastic wrap and foil
to prevent freezer burn.

How can I tell when my Papa Murphy's pizza is done baking?

Your Papa Murphy's pizza is done when the cheese is melted and bubbly, and the crust is golden
brown.

Can I customize the baking instructions for specialty pizzas
from Papa Murphy's?

While the general instructions apply, you may need to adjust baking times slightly for specialty
pizzas with extra toppings or thicker crusts. Always check for doneness.
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