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CLITEE whole milk morrarvells chesse - shredded O3 cupss

Lhmimg stand mixsr with doush hool, mix floor, sesolns flour, susee and gesst on low spesd
kil combined, about 18 seconds. With machine rurnning, slowly sdd water and odl until dough
forms andd no drey Flour remnsins, -2 minotes, Cover with plastico weap and let stand for 18
mirnibes,

Fod =alt fo doush and mix onomediom speed urndil 0 forms s sating, sticky ball that clears the
Zides of the bhowl, -8 mirngtes. Femove and kbnesd breiefly on liaohtly floored surfacse until
smooth, about L minute, SHepe into tioht Dell arnd places in s lavae, liohtly ciled bowl, Cowver
with plastic wrap and refrigerate for 2d-48 hours,

romess tomatoes, suosr and =alt in Tood processor until smooth, sbhout 308 seconods. Heat
oil ard csvlic i mediom ssucepan over med-lom hest, shiveing, until frasorvant and dust
beginmireg o beowr, about 2 ominotes, Hodd tomato 2 Eta, orsnan, and pepper flakes and L_'ur:li-ri
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vmtil fraorant, aboub 38 seconcs. Hodd tomato mixburs argd oook, stiveing until reducsd o 2
ciips, about 25030 mingtes, Tramsfer to s bowl, let coo

O o before baking pirza, place storne on upesr niddle rack and hest oven o 3808, Spray
rimmad baking sheet dncluding rimd with wese oll, then cost botiom with oll. Eemowe doush
from fridos and transfer to 3 lightly floured surface. Lightly flour and press into Sel2
ractanole. Foll into 1852013 rectangle. Tramsfer to haking sheet, fitting doush into covners.
Zprad top with wveoe odl and place plastic wrap over. Flace second sheet over douoh and let

=it 1 hour.



Femove top sheel and plastic weap, pently LT and steetoh dough To 71l sheet. Spresd sauc

ih

svEnlu over cdouah, Issving D02 border. Sprinkls parmessan evenlu Tollowmsd bo mozarella.

Flacse pizza on shoms: recduos oven B0 438 and bake until] bobbom orust i3 everday Drowrsd ard
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chsszs i bobbla arnd Dreowned, Z6-25 minutes, rotating halfesy theoush. Beamows from owven
ard bt cool orowdve rack Tor B minutes. Bun bnofe svoundgd vim o loosen. Transfer o outhinsg
pard, cut into sguares ard =
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