Hmount Measurs Imoredient - Freparation Method

Bazic Fizza Doush
12 pound Pt dtalisn sausase - casing removed and orumbled

i_&.

R wEllow ondons - slicsd
LI cup e hell peppar - thinly slicsd

L2 cup araen bell pepper - thinly sliced
2 tablespoons dalepeno - thindy sliced snd seeded srnd stemmed
2 hablespoons asvlic - minoed
1 fesspoon italian sessoning

152 pournd =liced ham

14 pound thirdy sliced pepparond
2 oupE prossolons cheess - grated
2 oupE morraraells chesse - orabed
1 lavos g - Deaten with 1 thsen water
Looup parmezan cheese - finely orated

Frahsat owven o 375, Grease s lavos baking sheet and el aside.

Ir & laros skillet, cook the sausage ower med-hioh healt until browned and the fat iz rendered,
abwout 5 minutes. Beamows with 8 slotied spoon and drairn well on paper tonels. {iz_s:a'r o a1l bt
1 theEpn fat from the pane. Hdd the onions, bell peppers, and dalapenos and cook, stivring,
urtil wery =oft, 4 o 5 minutes, Hod the garlic arnd Itelisn seasoning and cook, stiveing, Tor

m

1omirte. Femows from the heat and cool.

Fomch down the doush and disdde in haelf. On o3 lahtly flouved surfacs, voll oot half of the
chouab oo lavas rectansle, about 100014 inches, Spresd haelf the cooled ssussse mixburs
somross the doush Iesving & 1 inch bovder, Dverlapping slishily, lagse half the han peopar-
o, provolons and mozzavells cheses obhe top. Using s pstry brush, peint the border
of 1 lons edos with eon wash, Fii“.a‘r&irm gt the opposite long end wio wash, roll up the doush
it & oulindsr, pinching the edoss to seal. Place on the prepaved haking shest and repast,
Lt fhee couah vise, 20 o 38 minubes,

Brush the top of each eith eoo washe. Bake until nesrly completely aolden brown and startinsg
8 minutes., Sprinkls sach stromboll with parmesan chesse arnd return o the

tooorise, about 26 = R
iz omelted and doush is golden brown, about 5 minubes.

oweEn until chees

!ii

Femows from owen and et stand 48 minutes befors Serving.



Amoumt Measurs Imoredient - Freparation Method
A waETm waher
1A ounoes antive drg gsast

1 tesspoon
1 tablespoon e wiveain olive odl

1452 teaspoons :a::ei‘ ma owitoin olive odl
o blsached all-purposs Flour
1 bmssDoon sall

Ime & lavas Dowk, combins the sabter, usast, suoasr anod L otheen oil and stiv o combdres. et

=it umtil foamd, about B minutes,

oo 4.5 cups of the flour and the salt, mixing by hand until smocoth. Continoe sdding the

Flour, 154 cup st & ftime, working after sach addition, wuntil =211 flour in incorporated amd

dondoh iz sliohtly sticky, Turn the doush oot ard knead until smooth and slichlity tacky, 3-5

mirnibes,

1 & lavos mixing bowl wdth vemsining .5 f=zpns il Placs the doooh in the bowl argd forn

toooil w1l sides. Cowver with plastic wrap angd set i & warm drafi-fres place until nearlu
cloubled in o size, L obo L5 hours,



