Amoumt Measurs Inovredient - Freparation Method

LTI tomato SaUE

tablaspoons tomato pasis

= i:at:l_sps"srsn“. Trash hazxil - chopped
1 tablespoon ELIDET
£ tesEpoons chrised ovanano

R el . white american chesse - shradded
1 oup morharay Jack chesse - shradded

3 drops liguid =moke flavoring
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N | all-purposs Flour

2 tablespoons covnstarch

2 teaspoons ELIET

1 bmssooon bambire powclsr
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2 tablespoorns  water

2 tablespoors olive odl
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Make saucs: bhisk toosther tomato sauce, tomato paste, haszil, =u

ST =2
bl et asice, Ta:s;;-. chemsss with liouid smobkes in mediom bowly set .a;;isjau

iz douohs Combins flour, cormstaech, suger, baking posder, arngd =210 in 8 lavros bowl. Come
Pire water and olive oll in o messuring oope Stiv water mixhbove into flour onbil doosh starts
torocoms boosther. Tuen doush over labilo floored surface and brnead 3 ov 4 bimss, unitll

Eand ] i esie 1::&,

Holiust oven rack to lower niddle position, place pirzs shone on rack, and heast oven o 475F,
Diwide doush into 2 egusl plecss. Wovking with orne plece of doush et & tine, press into small
civels arnd transfer o parchnent paper dusted liohtliog with flowre, Using rolling ping roll
ard s=tvretoh doush to form 2 12 inch circls, rotating pavchment sz nesded, LIiTH pizras and
parchnent of T work surfacs onbo inverted haking sheet,

Top sach piece of douch with half of sauce arnd haelf of chesse. Cavefully pull pizrss and
parchmant of { of baking sheet onbo storne. Babkes until undevside 18 oolden brown and chasss
igomalbed, 910 minubes, Transfer pizzs o oooling rack and let cool & few minubss. Cul indo
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Yield: #2124



