There is a reason a straight cheese pie never goes out of style. It asks very little, which means every choice
matters more. The sauce cannot hide. The crust has nowhere to retreat. The cheese has to taste like something,
melt the right way, and brown just enough to flirt with caramelization without turning greasy. And when you add
toppings to a Cheese Pizza, the best ones do not turn it into a crowded special. They sharpen what was already
good.

That distinction matters. Plenty of toppings taste fine on pizza. Fewer actually keep a cheese pie classic. The
difference comes down to restraint, balance, and what happens in a hot oven. A topping should either add a
gentle contrast, deepen the savoriness, or bring a little brightness to cut through fat. It should not bury the

cheese, flood the crust, or distract from the pie’s basic identity.

After years of making pizza at home, eating it in neighborhood shops, and watching good pizzerias handle the
same few ingredients with almost stubborn discipline, | keep coming back to the same truth. The best classic

toppings are familiar for a reason. They respect the pie.

What “classic” really means on a cheese pie

Classic does not mean boring. It means the topping belongs so naturally that you stop thinking of it as a
gimmick. You bite in, and instead of naming each ingredient one by one, you get a unified flavor. That is the

standard.

A classic topping also works with the physical reality of pizza. The cheese already brings richness and salt. The
sauce contributes sweetness, acid, and herbs if the shop seasons it that way. The dough offers chew, toastiness,

and sometimes a slight sour note if it has a long fermentation. A good topping enters that conversation quietly.

This is why some ingredients that are popular on loaded pies can feel wrong on a Cheese Pizza. Green peppers,
for example, often release too much water unless they are sliced very thin and used lightly. Piles of fresh tomato
can cool the cheese and make the center soggy. A heavy hand with sausage can overwhelm the dairy. None of

those are bad ingredients. They just pull the pie out of its lane.

Classic toppings keep one foot in the background.

Pepperoni, still the benchmark



If there is one topping that proves how little a Cheese Pizza needs to become more interesting, it is pepperoni. It
earns its place because it does three things at once. First, it adds spice, though usually a mild one. Second, it
contributes rendered fat that seasons the cheese and crust as it bakes. Third, when sliced correctly and cooked

hot, it crisps at the edges and gives the pie textural contrast.

Not all pepperoni behaves the same. Thin, wide slices lie flatter and fuse into the cheese. Smaller natural-casing
slices tend to cup and hold tiny pools of fat, which can be delicious if used in moderation. In a home oven, |
usually prefer thinner slices because they brown evenly before the cheese overcooks. In a hotter deck or wood-

fired environment, the cupping style can be magic.

The mistake is using too much. A cheese pie topped edge to edge with pepperoni stops tasting like Cheese Pizza
and starts tasting like cured meat with mozzarella. The best balance usually leaves room between slices. You want

bites where the pepperoni leads and bites where the cheese still has the last word.

There is also a practical point that pizza shops know well. Pepperoni is forgiving. It requires no pre-cooking,
sheds just enough fat to season the top, and plays well with standard mozzarella. That reliability is part of its

classic status.

Mushrooms, if you treat them with respect

Mushrooms are one of the most misunderstood pizza toppings. When they are handled badly, they turn limp,
wet, and gray. When they are handled well, they bring earthiness, deep umami, and a subtle meatiness that

makes a plain cheese pie taste more complete.

The key issue is water. Raw mushrooms hold a lot of it, and a pizza oven does not always have enough time to
drive it off before the cheese is fully melted. Many home cooks scatter thick slices over the top and then wonder
why the center turns watery. A better move is to slice them thin, salt them lightly in advance, or even sauté them

briefly to release moisture before they ever touch the dough.

Button mushrooms work because they are mild and familiar. Cremini are often better because they have a little
more depth without straying into specialty territory. | have had excellent cheese pies topped with thin slices of
roasted mushrooms that almost disappear into the mozzarella, leaving behind a savory note you register before

you identify it. That is classic behavior.

Mushrooms also have a quiet elegance on white-leaning cheese pies where the sauce is lighter or applied
sparingly. They absorb a bit of fat from the cheese and return it with concentrated flavor. They are not flashy, but

they reward care.

Onion brings sweetness and edge

Onion is one of the best toppings for people who want more flavor without more heaviness. Good onion on
pizza delivers sweetness, a little bite, and a gentle aromatic lift that cuts through cheese better than most

vegetables.

The style matters. Raw white onion can be too sharp unless sliced very thin. Yellow onion softens beautifully and
sweetens in the oven. Red onion is visually attractive and can work well, but it tends to keep more bite, which is
either a plus or a distraction depending on the pie. For a classic Cheese Pizza, | lean toward very thin yellow

onion or a restrained amount of red onion.

Thickness is everything. Thick onion wedges belong on roasted platters, not delicate pizza. Thin half-moons or

shaved slices melt into the surface and caramelize at the edges. They add contrast without hijacking the texture.



A good onion topping should never make you tug an entire strand off the pie with your teeth.

Some old-school pizzerias pair onion with nothing more than cheese and sauce, and the result can be
surprisingly sophisticated. You get sweetness from the onion, acidity from the tomato, and dairy richness from

the mozzarella. It tastes bigger than it looks.

Sausage can work, but it needs discipline

Sausage on a cheese pie is where a lot of classic intentions go off track. People love sausage because it is
flavorful, but it is easy to overdo. The seasoning is often bold, the fat content is high, and the chunks can be too

large. On a Cheese Pizza, that combination can crowd out everything else.

When sausage is good, it is because someone showed restraint. Small pinches rather than golf-ball clumps.
Fennel present but not overwhelming. Enough browning to develop flavor, but not so much pre-cooking that it
dries out completely before the pie is finished. | have had excellent sausage-and-cheese slices where the sausage
was distributed almost like punctuation. A little here, a little there, each bite getting a spark of savory intensity

rather than a meatball experience.

This is one topping where shop style matters. New York style slices can support a moderate scatter of sausage
because the larger surface area and foldable crust give the pie room to breathe. On a smaller, thicker pan pizza,

the same amount can feel heavy very quickly. Classic is not only about ingredient choice. It is about proportion.

Olives, a salty accent that divides the room

Olives are one of those toppings that inspire either loyalty or rejection. If you like them, they can be excellent on
a Cheese Pizza because they contribute salt, slight bitterness, and a firm texture that stands up to melted cheese.

If you do not like them, no argument will convert you.

Black olives are the usual classic choice because they are mild and familiar. Sliced thinly, they integrate well and
do not dominate. Their role is less about olive flavor in the grand Mediterranean sense and more about giving

the pie a salty, briny accent. They wake up a mellow mozzarella.

The issue, again, is quantity. Too many olives can make a pizza taste flatly salty. A few scattered slices do more
good than a blanket layer. If the cheese is already salty and the sauce has been seasoned assertively, olives
should be used with a lighter hand. On a milder Cheese Pizza, they can provide exactly the contrast the pie

needs.

| would not call olives universal, but | would absolutely call them classic.

Fresh basil, perhaps the purest upgrade of all

Basil deserves special treatment because it is not a heavy topping in the way pepperoni or sausage is. It is more
like a final note. When added at the right moment, it keeps a Cheese Pizza classic while making it feel fresher and

more finished.

There are two common approaches. Some cooks bake the basil on the pie, which softens it into the cheese and
tames its perfume. Others add fresh leaves after the pizza comes out, which preserves the herb’s fragrance and
color. Both can work, though | usually prefer basil post-bake on a cheese pie. The aroma hits first, and that

matters.



This is one of the clearest examples of how a topping can improve a pizza without changing its identity. A
margherita-style pie is still, at heart, a cheese pie with tomatoes and basil. The basil does not compete with the

cheese. It frames it.

There is also a practical lesson here. Classic toppings are often strongest when they are simplest. Basil, used
properly, costs almost nothing, adds no Cheese Pizza Brooklyn Pizza heaviness, and creates the impression of

care.

Parmesan and pecorino are toppings too

People sometimes forget that extra cheese can count as topping if it changes the pie's finish. A base layer of
mozzarella gives you melt and stretch. A final dusting of Parmesan or pecorino gives you salinity, nuttiness, and a

sharper edge.

This is one of the smartest ways to upgrade a Cheese Pizza because it works on the same frequency as the
original pie. You are not adding a new category of flavor so much as widening the range of the dairy itself.
Parmesan tends to be rounder and nuttier. Pecorino is saltier and more assertive. Either can be excellent in a

measured amount.

This is also where experience separates a good pie from an overworked one. Too much hard cheese can dry the
surface and make the pie aggressively salty. Too little and it disappears. The sweet spot is usually a light shower

right after the pizza bakes, when residual heat helps it adhere without scorching it.

At many neighborhood shops, the shaker cheese on the counter is part habit, part nostalgia. But on a well-made
pie, a fresh grating of good Parmesan is more than a routine garnish. It is one of the most classic finishing
touches available.

Garlic, used carefully, gives the pie backbone

Garlic is rarely the star on a Cheese Pizza, and that is precisely why it works. It can deepen the entire pie if it stays
in the background. A little garlic in the sauce, a brushed garlic oil on the crust, or very thin slices baked into the

cheese can all make the pizza taste fuller and more aromatic.

The danger is obvious. Too much garlic, especially raw or coarsely chopped garlic, can overwhelm everything. It
can also burn, turning bitter before the cheese is properly melted. | have seen home pizzas fail this way often.
People assume garlic is universally safe, then scatter minced cloves over the top and end up with harsh, scorched
bits.

A better approach is infused garlic oil or very fine slicing. That gives you flavor distribution without sharp pockets.

On a classic cheese pie, garlic should be sensed more than announced.

Anchovies for the right crowd

Anchovies are not mainstream in the way pepperoni is, but they belong in any serious conversation about classic
pizza toppings. They have been part of pizzeria culture for generations, and in the right amount they bring

remarkable depth.

What anchovies add is not fishiness in the blunt sense people fear. Good anchovies dissolve into salt, umami, and
fermented complexity. They make tomato sauce taste richer and cheese taste sweeter by contrast. A few fillets on

a pie can do more than a pile of trendier ingredients ever will.
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Still, this is a topping with real trade-offs. It is easy to oversalt the pizza, especially if the cheese and sauce are
already assertive. Anchovies also divide diners more sharply than almost any other topping. If you are making
pizza for a group, this is not the safe choice. If you are making one pie for yourself and you understand how to

use them, they can be extraordinary.

Classic does not always mean crowd-pleasing. Sometimes it means proven.

What tends to work less well if you want to stay classic

Some toppings are perfectly good on pizza but move a Cheese Pizza away from its essential character. Pineapple,
buffalo chicken, heavy barbecue sauces, thick slices of fresh tomato, and huge mounds of arugula may all have

their fans, but they build a different kind of pie. That is fine, just not the lane here.

Even classic-adjacent toppings can misbehave when used without care. Ham can make a pie wet. Bacon can
oversalt it and leave hard bits instead of crisp ones if it is cut too thick. Bell peppers can steam rather than roast.
Extra cheese blends can muddy flavor instead of enriching it. The question is not whether an ingredient belongs

on pizza in some broad philosophical sense. The question is whether it keeps a cheese pie feeling classic.

That is a much narrower standard, and a more useful one.

The best combinations are often pairs, not piles

Once you move beyond a plain Cheese Pizza, the strongest classic versions usually rely on one topping or at
most two. That is where harmony lives. Pepperoni and mushroom. Onion and sausage. Basil and Parmesan. Olive

and onion, for people who like a sharper profile. After that, the odds of clutter increase fast.

A pizza has only so much surface area and only so much structural tolerance before moisture, salt, and fat begin
to compete. This is why simple pies from experienced shops so often beat overloaded home creations. The

restraint is not laziness. It is technical understanding.

One of the best cheese-based pies | ever had came from a small place with a very hot gas deck oven and
absolutely no interest in trends. The pie had a restrained sauce layer, low-moisture mozzarella, a light dusting of
pecorino, and thin onion. That was it. The onion softened, the edges charred lightly, and the cheese browned in

tiny freckles. It tasted complete. Nothing about it was loud. Every part of it was memorable.

Texture is as important as flavor

When people talk about toppings, they often focus only on taste. Texture deserves equal attention. A classic
topping should make the pie more interesting to eat. Pepperoni crisps. Onion softens and sweetens. Mushrooms
turn silky if prepared correctly. Basil adds a tender fresh note. Parmesan can give a faint granular finish. These

changes matter.

Bad topping choices often fail on texture before flavor. Oversized sausage chunks create awkward bites. Watery
vegetables produce limp centers. Thick-cut olives stand out like rubbery buttons. Fresh mozzarella piled too
heavily on top of standard cheese can pool and slide. A pizza that tastes fine in theory can still feel clumsy in the

mouth.

That is why thin slicing and even distribution show up again and again in good pizza work. They are not fussy

habits. They are what preserve the experience of the slice.



How to choose toppings based on the style of pie

Not every Cheese Pizza wants the same companion. A foldable New York slice can support classic cured meats
and onions because the crust is broad, dry enough, and sturdy. A Neapolitan-style pie, softer in the center and
faster baked, often shines with basil, a little Parmesan, or very restrained anchovy because those toppings do not
weigh it down. A pan pizza with a thicker, richer crumb can absorb stronger toppings, but it can also become

heavy faster, so salt and fat need more discipline.

The sauce matters too. A sweeter sauce pairs beautifully with pepperoni, olives, or anchovies because contrast
helps. A bright, acidic sauce loves Parmesan, basil, or mushroom because those toppings soften its edge. If the
mozzarella is low-moisture and salty, lighter vegetable or herb toppings make sense. If the cheese is milder and

creamier, bolder accents can work.

There is no universal best topping without context. There are only toppings that suit a specific pie.

A practical way to keep the pie classic at home

Home pizza makers often struggle because domestic ovens are cooler than professional pizza ovens. That
changes how toppings behave. Ingredients that would roast nicely at very high heat may simply steam at home.
This is where classic topping choices pay off. Pepperoni, onion, basil, Parmesan, and carefully prepared

mushrooms all remain manageable.

If you want a reliable home result, focus on dry ingredients, thin slicing, and modest quantity. Pre-cook
mushrooms if they seem wet. Pat olives dry. Use basil after baking. Scatter sausage in small pieces and brown it
lightly beforehand if your oven runs cool. Think less about abundance and more about placement. A cheese pie

needs room to bake.

Many people improve their homemade Cheese Pizza not by changing the dough recipe or buying a new stone,
but simply by using fewer toppings and preparing them better. It sounds almost too simple, yet it is the most

common difference between an average pie and one that feels deliberate.

The toppings that most faithfully keep it classic

If I had to narrow the field to the toppings that most consistently preserve the spirit of a Cheese Pizza, the short
list would be pepperoni, mushroom, onion, basil, and Parmesan or pecorino. Those choices cover the range a
classic pie usually needs: spice, umami, sweetness, freshness, and a sharper dairy finish. Anchovies and olives
belong nearby, though they ask for more specific tastes.

What unites the winners is not fashion. It is function. Each one improves the pizza without erasing the cheese at

the center of it. That is the whole point.

A classic pie should still taste like crust, sauce, and cheese first. The topping is there to focus your attention, not
steal it. When you remember that, the best choices become obvious. You stop chasing novelty and start noticing

balance. And that is where the most satisfying slices usually live.
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FAQ About Cheese Pizza

What type of cheese is used on a cheese pizza in Boulder, CO?

The cheese varies by pizzeria. Brooklyn Pizza uses whole-milk mozzarella made in-house on its standard pies and
offers a plant-based cheese option for vegan pizza. Ask the shop directly about ingredients if you have a dietary

restriction.

How many slices are in a large pizza in Boulder, CO?

Slice count depends on how the shop cuts the pie. Brooklyn Pizza lists a 16-inch large pizza. If you are ordering

for a group, call to confirm the number of slices or ask whether a smaller cut is available.

What is New York style pizza in Boulder, CO?

New York-style pizza usually has a thin crust and wide slices that can be folded. A classic cheese slice pairs

tomato sauce with mozzarella. Brooklyn Pizza serves New York-style pizza by the slice and as whole pies.



