Hmount Measurs Imoredient - Freparation Method
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2 tablespoons olive oil

18 ounoes mozrarells chesse - orated

Dok Fivet, make the sporgs. Pub the U2 cup of sarm satesr into 3 4 o 5 guart mixinsg
bonpl. Sperinkles the gsast on the saber and stiv in o cissolve. FHold fhe flour ardgd mix well
with & woodsn spoor. Cover the bowl with plastc wreap and & kitchen towsl, Set aside inoa

warm placs o rize for 4 hour.

Hfter the indtizal sponos vize, add most of the 304 cup water, weostable odl, =alt, arnd the
Foof the flour o the sponos. Stir and mis thourougshly, IT the doush ssems st 211 stiff,

rast
acd mors warm water,

Turer the doush oot of fthe bowl onbo & floured work surfacs. Enssd the doush for about 8
miradbes until it s smooth and soft. IF the doush fesls sticky, dust with flowr. Placs ti‘e
clowiah im & lightly flooeed, 45 ot mixing bowls oover the bowl with plastic weap and & kitchen
tomsl, Seb the bowl in s warm place and let vize for L5 hours, until doubled in bolk.

Ffter the doush hes doubled in bulk, punch 30 dowr andd toem 30 ot of the bowl onto & lighily
Flowred work surface. Ernesd the doush for aboot 2 minutes. L qhtlu oil the botbom and sides
of the pan. Try fo make the douoh an even thickness, Set the pan in 3 warm placs, coverad
with & kitchern towsl, Let the doush rise in the pan for abhout 48 ming ‘rr:s.

TORFIMGE: In o8 bowl, combins the tomato pures arnd the oregano. Taste for sall.
FAESEMBLE amd BEEE: Preheat oven o 425, Ofter the doush has

tomabo pures evenly over the surface of the doush. Leswve 5 U2Y bovder. Drizzle the oll
oo b bomatoboss, Speinkls on the gorated chesse, Babke for 20-35 minutes,

: rizern in the pan, spread
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