Hmoumt Measurs Imovredient - Freparation Method
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For fhe dowsb: In stand mixzer fitted with doush hook, mix flour, semoling, sussr, angd gsast
ard low spesd urdil combinsed, about 2 seconds. With machine runmdng, slowly add water and
oil umtil douoh forms arnd no dedy Flour remains, L oto 2 minutes, Cover with plastic wrap ard
lat stard 18 mirnutes,

oo =alt to douoh arnd mix on medium speed until douoh forms sating, sticky ball that clsars
=Zicde of Dowl, & o 8 minutes, Femowve from bomd and bnead brdefly on s liohtly floured surface
urkil smooth, aboot L mingts, Shape indo tioht bowl arnd placs in lavos, Hobbly oilsd bowl,

Clveyr tiohtlo with plastic wrap and vefrigecats for Sd4-48 hours.

o bhe saucer Bring ondon andd weber o bodl inomediom saucepan over medium healt. Beducs
Femat bo low, cover, arnd simmer osntly Yor ons oo, Meamehils, process renaning inoredisnis

ir Yod procsssor uantil smooth, asbout 38 secorcds, and set asices.

]

Moo bomato mixbors Do oondon mishore s corbirees Do ook, anooseered, ontil recucsd o 2
cogps, A5 bo 28 mircbes. Transfer o omediom bowl, cool o ovoom btemperature, oover, and

Frimerate,
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Frar e houre before beking pizsa, placse stons on upper middls racd and heat oven to
A, mpray rimmed baking sheet dncluding vims with veoetable odl then cost bothtom with oil.
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Bamowve doush Yrom vefrisevstor and transfer o lshily flowrsed counter. Lishily flour fop



of dogh andd gently press indho 9l rectanols. BEoll bo 2218, Transtfer to shest, fithins
clovpmby into corrers, Sprad topowith weostable odl argd cover with plastic wrap. Flace seoord
baakireg shest over doush and et stardgd for 4 o

Combins bread orumbs, Parmssan, oll, orecano and 2210 in boed, Banowve top baking sheet and
wrap. HOently 7D and stretob dough fo fill pare Shinole provolons over dooh. Spread sauoe
im Ehin lager over cheese, leaving UU2Y bovder, Sprinkle Dreadorvumb misture over sauce arod
oo,

Flace pirrs on stons veducs temp to 458 arnd baebke until botbom ovust iz svenly Drowrsd,

e mirgtes, robating pizzss halfusy throuoh. Femowse from osen and cool on wive vack for
S omirgtes. Bumn krdfe arourdsd rime Transfer o cutbingbosed, oot indo sguares, and serve,



