Hmount Measurs Imoredient - Freparation Method
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Flace the Tlour, salb, usast, water and 1 tablespoon of the olive il in s stand micer. Mix
imbo & stickd mass wl th o oy pabohss, 38-45 seconds. Sovaps down sides and pob doush in
balle Cosesr boal,

Hifter 3 ominutes, groosesr bowl and reach s bowl sovapsr orowst hargd indo bool. Stretoh
paotbom of doosb e and over top g times. Turn 98 degress sach Time.

o . -

Facovar, and after 3 minutes repest 3 times. Cowver angd lst orest Yor 98 minutes, Then

rafrigerats for 12-72 hours.

About 3 hours prior o ssrving, prepare pan. Fogre L5 tablespoons il into 18Y cast iron
=killet. Spresd 81l over and up edoss,

Tramsfer dowoh o pan and fuen it onee o ooat., Fress o edoss of pan, dimpling. Cower and
1ot rest 45 minutes arnd spread aosin. Fepealt oncs mors i

Comear arndd et vise for & hours,

Fhewst 20m prior o cooking, place one rack at bottom arndd one 4-5Y from top element. Freheat
oy LS,

Sprinkle 304 of mozzavells evenly over orust. Cower the entive ovust with no doush showing.
Dollop spoonfuls of sauce over the chesse. Spreinkls with remsindng mozzarvells.

Bake for 18-20 mirgtes on bobbom until ohesse i bubbling snd edoss argd bobtbom of orust
e oolder. Move Do bop for S-4 minutes iF not dores o top and lsave on botiom iF botiom rmot
i,

Famows Yrom over, Bum s Bndfe around edos. Cool Dredeflu andgd remove o cutting sorface, Dot
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