
Money & Deep-Dish Pizza:  How Are They Connected? 
 
Did you know that smart financial planning and cooking authentic deep-dish pizza basically happen the 
same way?  I know that sounds a bit far-fetched, but just stick with me as we explore how layering pizza 
ingredients and layering financial strategies both create a fabulous finished product.  
 
Sometimes labeled “inside out” or “upside down” pizza, an authentic Chicago deep-dish pie requires 
four steps.  Each stage corresponds to the pie ingredients which layer on top of each other, working 
together to create this memorable dish loved by tourists and natives alike.  Here we go: 

1. Crust:  Classic deep-dish uses a round metal pan, like what we use for layer cakes but 
deeper.  The crust can include cornmeal or semolina and serves as a base for the ingredients yet 
to come. The classic crust traditionally has chefs lining the round pan with oil to help make the 
outside crust extra crispy, which of course tastes decadent and also helps reduce excess 
moisture leakage generated from the longer cook time.  
 

2. Cheese:  The layer of gooey cheese (usually mozzarella) in deep-dish provides the foundation to 
support the remaining ingredients, and it is the stuff of foodie fantasies.  Did I mention that I 
almost paid an exorbitant fee to ship two frozen pies to Houston after researching this classic 
Chicago tradition?! 
 

3. Toppings:  Deep-dish toppings are as varied as the people who eat them.  Your choice(s) will 
reflect your personal flavor palate, eating style (e.g., vegetarian or meat lover), and even 
mood.  Do you like spicy food?  Great - go to town adding red pepper flakes and 
jalapenos.  Personally, I like to add tons of veggies, and mushrooms are a must.    
 

4. Sauce:  Unlike the thinner variety common on most pizza, deep-dish recipes often take a more 
purist approach and recommend using a very simple blend of canned crushed tomatoes and 
seasoning.  Besides adding authenticity and tying together all of the ingredients, this chunky 
sauce serves to protect the deep-dish cheese and toppings from burning during longer cook 
times. 

So, is your stomach growling?  Mine definitely is.  Before you head to the store to purchase the 
ingredients, let’s examine some parallels between the pizza-making process and smart financial 
decisions.  

1. The foundation of any successful financial plan starts with saving money.  If you spend 
everything you earn, then not only are you sabotaging your future financial security, but also 
you run the real risk of creating a debt burden that is unsustainable.  The result is you are 
literally a paycheck away from disaster; common debt triggers include car repair and a 
healthcare crisis.  
 

2. The base of a strong financial strategy is investment, one that at a minimum earns more than 
inflation but preferably generates exponential growth of both pre- and post-tax 
assets.  Investments, similar to the mozzarella in the pizza, provide a base from which 
everything else in your financial life stems.  Whatever your priorities - retirement income, long-
term healthcare, building a business, buying a house, educating your children, etc. - without a 
consistent focus on growing your net worth, those goals likely will be out of reach. 
 



3. Diversification in terms of your finances is the key to thriving and not merely surviving when a 
crisis beckons.  While variety in your pizza ingredients is not mandatory, it certainly can make 
your meal more interesting and nutritious.  You must, however, be honest with yourself.  Adding 
pepperoni doesn’t make your slice healthier - sorry - and diversifying your assets by having your 
stock portfolio in multiple technology companies does not protect against market volatility and 
sequence of returns risk. 
 

4. Finally, without a layer of protection, your finished plan is vulnerable to variables outside of 
your control, including economic downturns, inflation, military threats, and government tax 
policies.  In my planning world, we call that protection “risk management,” and primarily we use 
insurance strategies to reduce or eliminate those threats to your financial success.  Pizza sauce 
unifies the flavor of each deep-dish slice and makes sure the ingredients do not burn.  For 
financial protection, insurance options that cater to your individual priorities and concerns will 
give you the freedom to worry less about peaks and valleys of the stock market, allowing you to 
be more confident in your financial future. 

Now go out and trust your gut for a slice of Chicago tradition AND for selecting the fiduciary planner 
who caters to your “financial tastebuds.”  Enjoy! 
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