Amoumt Measurs Inovedient - Freparation Method

14 in ol piEes par 2 dnchess dess
ook
1458 packasses aotive dry yesst

e cup warn water - 185145
1 tablespoon Susar
342 cups unblaached flour
1 tesEpoon Lt
LR eup wiemilong corrrinsal
14 cup wimstbabile ol
LE cup warm water

i
{1

ToEEireg
DR -1 brand tomatoss dov italian stuls plum tomatoss)
1 teaszpoon drisd haszil
i

pCE L i i DT
sall
18 ounces mozzaralls chessse - thindy sliosy
14 oup parmasan chesss - frashly arated
158 pourd Tralian sausass - CESIND ramowved

olivee oil

Dovgogbe: Dizsolve the usast in the U092 cup of warm water. FHdd the sugar anod stir wesell, Set

s mikir b m!l‘ conbvire 3 OU2 cups of flour, salt end cormmasl. Make s eell
e csrber of the flour. Bodd the gesst mixturs, the .e;;et Bde ooil, anc the U2 oue of ws "h“ﬂ .
Shiv arnd mix thoroushly ontil the doush cleasns the sides of the bowl and & roush mass i
Forrmec

Turrm the doush oot of the bowd orndo & well-floured work surfacs. Enead and pourd the doush
Coluestowith floue i stickyd for 52 minutes ontil it i smooth and soft. Dust the doush and &
o misireg ol lahtly with flowr. Flacse the douoh in 3 bowd and cover with plastic wrap
rd & kitchen towsl, Let rise in & warm place until doubled in bolk, shout 05 bhours,

ot

T

gy the douch has doubled in bk, fuen i oot of the bowl and bnead it for about 2 minutes,
il the bottom and sides of the pirrs pan. Spread the douah in the pan with finosrs arndd palm.
b will spresd move svendy 7 gou et it =1 in pan Yor about 18 minubes) Movk the doosh until
it oowars the botbom of the pane Pull the edoss up o Yore & lip or & pronounced bordee all
aroured the pan. Praehast owven o 4750 Prick the doosh botbom with & fork st L52Y interwvals
arwd parbaks the orvust for e<actly 4 minotes in prehested overn. Brush ovost Liahtly with
ride

Topeirmm: Inos laros mixing Dowl, combins tomstoss, basil, orecsano and =altb. Seb aside.

"‘h

Hezemble ared Dakes Ladg the slices of mozarvells chesse evenly over tThe orust dnot the boroder

Spcon the tomatoss over the chesse, Sprinkls the orated parmesan over the tomatoss, Mest
acdd the Italisn sausacgs - Tlatten the sausaos pieces Cabout the zize of & half dollars betusen

thumb arnd forefinger and distribobe evenly over the tomatoess. Drizzle shout L tablespoon



oliwes o1l o Bop.

Bake the pizzas in s preheated 4795 oven on the bothom rack for 5 minutes: move tThe pizzs o
ar orein rack 2 oslots hdober andd bake an acclitional 38 minutes, until orust s lohbly Dreownsd
vl sauisane i cooked throush

If wisires g:xlum tomatoes, ceain Houicd, pot tomstoss i mixing bowl, orush them b bargd arnd acdd

Fodd other toppinos before baking.
Yimlck Y1i4 inch®



