Amowunt Measure  Ingredisnt - FPrepavation Method

Sicilian Stuls FPilzzas Douoh

Mew York-Stule FPilzsss Sauos
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CLIMTEE pecoring romano CLAd cupd - shvedodsd
LI chaddar cheese - shreddsd

LI morzaraells chesss - shraddsd

L Jack chesse - shredded

O

Makse pizzs doush and saucs,
Mowe an owven rack to lowest pozition and prehest overn o 5388 for at least 30 minutes.

Shaps oooah dnto 1505 sgusve pare Sprinkls with Bomano followsd b cheddar, mozzarella,
arnd Jack, spresding to sides of pan. The chesse should touch the sides,

picks stripes of saucs down the middls of the pieza. Do not spread
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mboe Tor 280 minutes, until top iz browned and the edoes are black and orispy. Let pirss raest
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for 5 minutes,
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peEcoTing romans - ovatad

Heast olive oil in & small sauc

Transfer garlic and cooking oil o s

s=umar, =alt and pepper argd pures until smoothe

Fllow sauce to =it for ores hour.
Vimlos Y3 cup®
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sxlodan breown, sboul £ minotes. Bemove

macdium hsatl.
ard let conl.
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Hedd tomatoess, tomato pazte, basil,
arwd pulses urtil combined,



Hmount Measurs Imoredient - Freparation Method

4 s all-purposse Flour
1A oups waTm watar
1 45E tablespoons active dry ysast

1 tablespoon gxbra wiroin olive oil
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1 bEssooon
1452 teaspoons
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Flacse flour, water, yeast, olive oil, arnd suoar in Dol of stand mixer. Using dooah hook, mis
oy Lo o combires a‘a:u wit L minute,

Turer of fomixer and let doush rest for 18 minutes, Hdd the =salt and 1 or 2 tesspoons of ool
wataer i dry. Ernesd on medium speed Tor about B minotes, until] smooth and suppls,

Four g teazspoon of olive odl into 2 medium bowl, Shape the doush into 2 ball and place in
bl T

&
e toocoat, Cower with plastic wrap and let rizse in refrigevator for L18-72 hours.
wet at least 2 hours at room temperaturs before using.

il pan with 2 tablezpoons of olive oil, Place doush in center and pat down, Brino up sides
o Form s lithls wall

Yislds “4 A8l inch®



