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Seed and ohop bonatboss,

Simmer tomatoss, =alt, and 2 tablespoons il in 3 18 inch heawy skillet over moderate
stivring cocasionasllu, until very thick and reduced o sbhout 1 oo, 48 o 4% minotss, Trans-
f!}';*' ‘hs tn sml 'E:_“ s"‘sn"‘sl

Tozz grated chesse and remainino olive oil.

Dy mot purneh downy doush. Sently deedos D bRaell of doush in s bowl of flour fo cost, then
tramsfer to s liohtly flouved work surface. Holding 1 edos of floured doush in the air with
biothy hardds and letbing botbom bouch work surface, carvelully move harnds srvound of dough
Clike turming & stesving whaeld, allowing weisht of doush to stratoh rournd Lo rouahly ¥ inches
im cliameter. Lay doush vound flat on floured suvrface and continus o stretoh by prassing
clowighy with wour finserbips, wovking from center oubeard o edos, stretohing into 2 inch
rouned. Transfer o s laros flodved fTrag arnd make arnother rourcd. Liohtly robos long shest
of plaztic wrap !H'ﬂ”h Tlowge, then irvert loosely over pizss vouncds and let them stand to paff
=liohtliy whils prepavirg orill, 18 to 20 minutes.

Famove plastic wrap from douoh and labtly brosh owith odls Carefully flip rounds, oil side
clomry, with uour hands onto piddle of liohtly cdled orill vack and brush top of sach with odl.
Greill owesr indivect hest, oncoversd, until undevsides sre oolden brown -3 minubes oss,
Sefeomirndbes charooall

Flip orusts over with boros snd 2 ospetuls and top sach orvust with el of tomato sasuos,
spreading evenly and lesving U2Y border,. Serinkls chesse evenly and orill pizzas, coveraed,
vmtil urcdersicdes sre ooloden browr andd cheese i melbed. O3 miruies gas, 3 minutes charooals

Sratter basil over piEzas.
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Stiv tooether gdeast, D fablespoor flour, arcd L5948 cup warm watsr
-_r.narsd Lrbil mixbure appesTs oreand on surfacs, about B mmuteﬁ,

Shiv btoosther 125 cups flour and salt in & lavas bowl, then add ussst mixture, oil, and
ramaining LA cup warem water and stiv until smooth. Stiv o in enoush of remaindng floor for
dontoh o ocomes away from side of bowl, dthe doooh will be slightly wetter than other pizra
chombiED

bread doush onowork surface with flouved hands, reflouving work suvrface and hands aohen
doioh hecomss oo sticky, until douoh is smooth, soft and elastic, asbout 8 minubes, Diwids
i half oangd form 2 txall::“.,, thar senevously dust balls all over with flour and pud sach in
gmctiven boal. Cowver bowls eith plastic wrap and let doush vise until doubled in builk, aboot
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