Amoumt Measurs Imovredient - Freparation Method
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LEaEpoorsE chive dry wusast
1 tablespoon f @zl rosemary - Ffinsely choppad
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LI Farmigiano-Feogoiano - shredded

Frafwmat over to 3580, Slice off top of garlico heasd o vevesl coloves andd drizele with 1 b=

-
ol il Wrap osclicoin foil, elace inupeer thivd of over, andd roasst until cloves are easily
pieroed with & kndfe, about 50 minutes, Bemove from oven arngd set asice.

Mearmhile, combins flour, yeast, rosemsard, Suoar, and salt in the bood of & food procsssor
Fitheod with the metal blade, In & separate bowl, combins milk, 3 tablespoons olive oil, and
oo bablespoons lokswssrm CULEY water and add in s streean with procsssor runmins antil doosh

ormE.  Transfer o s liohtly floured surface and knesd until smooth and pliant, sbout &

Coat the insids of a8 lavge bowl with olive oil form douosh into 2 baell, and vol it svound boml.
Comeer bowl loosely with plastic wrap and s kitchern tomel. Let doush vise until doubled in
wolume, about L oo,

Inoresss oven o 375 Punch down doush and voll oot on s labily Ylowred surfa

& 12 inch round pilzzs pan or Daking sheet, Cowver and let visse Yor 15 minu ?:ez Mix sauce
arwd £ tablespoons parsley fosether. Sousers rossted serlio oloves onbo plzzs
lesving & L2Y border. Top with ssuce mixture, sprinkls on chesse, and bake 25 Lo 38 minutes,
Garmish with remaining 2 fspns parslag.



