Hmoumt Measurs Imoredient - Freparation Method

Sicilian Stuls Pizzs Dough
Churdbeg Tomato Sauos
ol ool beef
teasponn celery salt
teaspoorn ory mustard
caErlio powclsr

tEaspoon =alt
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teaspoon frashly ground black pepeear

LA mozzaraells chaesss - shradded

CLIEE chaeddar chesse - shradded
142 o cill pickle ohips - cut into thin strips
1id o cup e ordon - dicsd

Make douoh and ohunky tomato sauoe,

Mows overn vack o lowssst position and prebest overn o 588 for st lesst 30 minutes,

Flacs the et in s medion skillet over mediom bioh hest. Breab up mest argd stiv in celerg
malt, dred mustacd, Qarlico poscsr, salt an pepper. Dok ortil browred, aboot 5 mirobes,
Shaps doush on L8012 shest parne Spresd ssucse on doush lesving & L72Y border. Sprinkls
with mozzarella. Dstribote beet over the top and speinkls with cheddar.

Bake for aboub 28 minutes, until orust is dess brown and cheese is bubblue el vest for B

mirmdtes, Speinkle with pdokls strips and orndon ardd oot and seree,
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LI diced plum San Mavzano tomatoss with juics
tablespoons tomato paste

e e = miroed
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tablespoon gxbra wiroin olive oil
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large es% basil laaf - chopped
1 teaszpoon
12 teaszpoon

iz teaspoon
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il oroured black pepper
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Mix together and lat =at for 1 hour.

Vimlcd: Y4 dd-is inch pizza®
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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®



