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 Thin Crust Dough
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 NY Style Dough

    1 1/2 cups warm water (105F)
    4 1/2 cups flour
    1 Tbls. olive oil
    2 1/2 teas. sugar
    2 1/2 teas. salt
    1/2 teas. yeast

  In a large bowl, mix water with sugar and salt until dissolved. Add oil, and
 then flour. Stir with heavy spoon for 1 minute. Turn out to a floured board and
 press into a circle (it will be quite dry). Sprinkle yeast evenly over dough and
 knead for twelve minutes.

  Divide dough into portions:
   6 oz. for Calzones, 10 oz. for 9 inch, 18 oz. for 12 inch, 25 oz. for 15 inch
   (This recipe makes about 34 oz. Adjust ingredient amounts for your pus9es5F)

http://www.e-cookbooks.net/


 Sicilian Thick Crust

  (makes a 17 1/2" X 11 1/2" Pizza)

    4 cups All-Purpose flour

    1 tsp salt

    4 tbsps oil

    2 pkgs. dry yeast

    1 1/2 cups of warm water (105F)

  Mix yeast, 1/2 cup flour, and 1/2 cup water in a bowl covered with

  plastic wrap. Let rise for 15 minutes.

  Stir to deflate. Mix 2 cups of remaining flour with salt, 1 cup cool

  tap water, and oil. Add yeast mixture. Mix in remaining flour.

  Knead 15 minutes on a floured surface (10 minutes in a machine) until

  smooth. Place dough in bowl dusted with flour and cover with plastic

105FPreheat  winunti500Fn remaining flour.Rem wi 2 hourfromt mfrigerat wrwhenprj
0yuntishapeootntic Sicn remaining flour.(1 to 2 ). 2 hourthor houlydusteroll outo2 hourKnead 15 minutes on n remaining flour.Lightlyd  tiseolivnute5.5 Td(  (makes a 1X 3/4" pan-15.8 Td(  smoothpan remaining flour.ustepushuntistretto ewinlydleavre. a lip ur agxtu phs phsmat.rrhc.g flou
0 -152e0-ing flour.)(while you prepa Crtoppett riseSur.uste ho phs phsmat.rrhc.3/4" peavre)(it bohorhavziplcededhtlyemaia 1X 3esio2 htoppett u phs phsmat.rrhc.Cookpan-ceourSs p Sear (1g, phartur
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 Whole Wheat Dough
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 Zucchini Dough

    3 1/2 cups Zucchini; coarsely grated
    Salt
    1/3 cup Flour
    3 Eggs; lightly beaten
    2/3 cup Parmesan cheese; grated
    2 tbls. Fresh basil; (2 to 3 leaves) or 1 tsp. dried basil
    Salt and pepper to taste

  Place zucchini in bowl and lightly salt.  Let sit for 15 minutes and
  sqiDe oualtll the wgraperhat is.6 nderedlt.Roll i iaer weowl antwisalt
againlt.This.is.r tremoveltll possible wgraplt.Mix withtrest oflt
ingredients i iaen bolt.Spread o iaeweol−oilried king pesal and ke i lt
a 350F oven until top.is.drywl and lightlbrownrie; 
 minut).lt
Removelfrom oven, add desiredly uce,Tj
0 −1thqe i lt
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 Focaccia

    2 packages fast−rising dry yeast
    2 cups tepid water
    2 tablespoons sugar
    4 tablespoons olive oil
    1/2 cup salad oil
    1 teaspoon table salt
    5 1/2 cups unbleached white bread flour
    3 cloves garlic, crushed
    1/4 cup olive oil for topping
    1 tablespoon rosemary
    1 tablespoon kosher salt

  Dissolve the yeast in tepid water.  Add the sugar, olive oil,
 salad oil, and table salt.  Mix in 3 cups of flour and whip until the
 dough begins to leave the sides of the mixing bowl, abouihiB8utes.the douhookour akn brthe douip untieasoonmoothter.llowTof td( douns st−eavwiceMix of tng bothe)Tj
0 −15.8 Tur apunchtd(wn af wa nble st−ris.the)Tj
0 −15.8 T Ountiwo bakmixi koet, nble 11 x 17Mixleasoil, adive sTof td( dothe)Tj
0 −15.8 Tbetweex of tiwo pansterU−risiy flofrisersoipressTof td( dou abons il the)Tj
0 −15.8 Tedgsides nble panterC cllour aallowTos st−eail fl, abothirtyhiB8utesoil, theSor  Searchopp, StartrC okopp!cia
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 Garlic Rolls and Knots

    1 batch of NY Style Dough

  Garlic Mixture:
    1/2 lb. butter
    1 tablespoon granulated garlic
    2 tablespoons Italian Parsley, finely chopped
    Romano Cheese

  For Garlic Rolls:
  Stretch and shape dough evenly into an 18" circle.
 Distribute 1 tablespoon oregano over dough surface.
 Using a pizza cutter, cut dough into 16 equal pieces by
 cutting it as if you were cutting a pizza. Starting with
 the outer edge, roll each dough piece towards the middle.
 Place on a lightly oiled baking sheet. Cover with plastic
 and allow to proof for 1 hour. Cook in a preheated 500F
 oven until browned. Remove and brush with garlic mixture.
 Sprinkle desired amount of Romano cheese over all.

  For Garlic Knots:
  Stretch and shape dough into a 16" square.
 Distribute 1 tablespoon oregano over dough surface.
 Using a pizza cutter, cut dough into 1/2" X 4" strips (they
 can actually be any size you want). Tie in a knot.
 Place on a lightly oiled baking sheet. Cover with plastic
 and allow to proof for 1 hour. Cook in a preheated 500F
 oven until browned. Remove and brush with garlic mixture.
 Sprinkle desired amount of Romano cheese over all.
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 Cooked Pizza Sauce

    2 Tablespoons Olive Oil
    1/4 Cup Chopped Onions
    1 Tablespoon minced Garlic
    3 Italian Plum Tomatoes, Finely Chopped
    3 oz. Tomato Paste
    2 1/2 Tablespoons Italian Seasoning
    1/2 Teaspoon Salt
    Black Pepper
    1/2 Stick Unsalted Butter, Cut in Pieces

  Heat oil in a large skillet over high heat. Add onions and saute
  1 minute. Stir in garlic, tomatoes, tomato paste, Italian seasoning;
  season with salt and pepper to taste. Bring to a boil and simmer,
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 Uncooked Pizza Sauce

  28 oz. of crushed tomatoes
   3 oz. of tomato paste
   4 tbsps. Pecorino Romano
   1 tsp Oregano
   2 tbsps. minced fresh garlic
   1 tbsp. black pepper
   3 tsps sugar
   2 teaspoons of basil

   Whisk all together. Allow flavors to blend for one hour
 before using.

FREE Cookbooks!! Stop Searching, Start Cooking!
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 Oil Sauces

   Garlic Oil Sauce:
         1/4 cup extra virgin olive oil
         4 cloves garlic

   California Oil Sauce:
         1/4 cup extra virgin olive oil
         2 cloves garlic
         1/4 tsp. dried oregano
         1/4 tsp. dried basil
         1/2 tsp. parsely flakes
         1/4 tsp. majoEes
         1/4 tsprriepepperly flakes
         1/4 tspgrouniedlackepeppercifoic

 Southwesternia Oil Sauce:
         1/4 cusaladve oil
         2 cloves garlic
         1/4 tsp. dried oregano
         2/4 tspgrouniecumrgiseedes
         1/4 tspgrouniedlackepeppercifoic
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 Sunny Side Up Pizza

    6 Slices Bacon, cooked
    Pizza Dough for 12" Pizza (try Thin Crust recipe)
    2 plum tomatoes, sliced 1/4" thick
    1 1/2 cups grated Cheddar cheese
    1/2 teas. ground black pepper
    2 eggs

  Preheat oven to 500F.
  Prepare dough according to recipe found in this book. Divide in two
 and roll out into two circles about 6 inches in diameter. Place on
 lightly greased baking sheet. Arrange tomato slices on dough. Sprinkle
 cheese on s. groun ctpo/2F.
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 Chicago Style Pizza

  DOUGH:
   1 Package active dry yeast
   2 teas. Sugar
   1 1/4 cups Warm water
   2 3/4 cups All−purpose flour
   1/2 cup yellow cornmeal
   3 tbls. Olive oil
   1 teas. Salt

  TOPPING:
   1 cup Pizza sauce
   12 oz. Shredded mozzarella cheese
   1/2 lb. Ground beef, crumbled, cooked
   1/4 lb. Italian Sausage, crumbled, cooked
   1/4 lb. Pork Sausage, crumbled, cooked
   1/2 cup PepoGni, dicoked
   1/2 cuCanadaliabacon, dicoked
   1/2 cuHam, dicoked
   1/4 lbMushrooms, slicoked
   small Onion, slicoked
   Greeiabare p Pepo, seedbledslicoked
  12 ozGr wad 1 rmesliaa cheese

1. For doughedsprinktyly yea aouns Sug intorm Warm wat in small bowl; least
staoununtil foamy, about 5 minutes.st
2lbMixse flo,ow cornme,ve o aouns Sa in a larkagbowl; makage ware in the cenwater
aounaddly yea mixtureoz.tir torfoWarzzaoft doughedaddinged rose flo ifer
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 BBQ Chicken Pizza

 BBQ Chicken Pieces

 10 oz. boneless/skinless chicken breasts, cut into 3/4 inch cubes
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 Thai Pizza

    1 Pizza Dough Shell (uncooked)

  Sauce:
    2/3 cup smooth h5gt buttere:
  3 tablespoons Hoisin(  Saue:)Tj
0 −15.8 Td(    tablespoons rice vinegare:)Tj
0 −15.8 Td(  1 tablespoon sesame oil))Tj
0 −29 Td(  6 oz. Monterrey Jack cheesee:)Tj
0 −15.8 Td(  1 3 cub h5 sproutse:)Tj
0 −15.8 Td(  1/2 lb.up ahelshrimp, uncook,lshSheok,land deveinede:)Tj
0 −15.8 Td(  1/4 3 cufinely chopped green onionse:)Tj
0 −15.8 Td(  crushSd driSd hot chilis, to taste))Tj
0 −29 TdPreheat oven to 450F.)

S, ToSeart cng, Start C uncng!izza
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 Philly Cheesesteak Pizza

    1 Medium Onion, sliced
    1 Medium Green pepper, sliced
    8 oz. Mushrooms, sliced
    8 oz. Roast beef, shaved
    3 tbls. Worchestershire sauce
    1/4 teas. Black pepper
    1 Batch Sicilian Thick Crust Dough
    3 tbls. Olive oil
    1 teas. Crushed garlic
    4 cunprovolone c Cheece
    1/4 cun Parmesliac Chee, gratavedSaute vegetables in   1b. o Olive o unt o limp; add r Roast be.ce
Cook for th Gr mohirminuteeas Add . Worchestershire sau andck pepp;ce
stir andcremolivfrom heat. Set asideas B Crunpreparshed Dou witugh
3 1b. o Olive o andcspread c Crushed garl olie unrshiurfa saofshed Dbe.ce
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 Margherita Pizza

    2 tablespoons extra virgin olive oil
    1/2 lb. plum (Roma) tomatoes, chopped livoB piecesil
    clolivgarlices,rushppeand finelys, choppil
    1/tsp. saltil
    1oB uncookppeNY Style doughs,rustil
  6 oz. moPizrellas, eese, shreddppil
  6 fresh basil leaves cuted to julienne stripsil
   ns extra virgin olive oil
    4 cup fresh shreddpp parmesans, eeseilCombine   Tbls.in olive o,) tomatoesgarlicesand salted lbowl.il
Allow)  marinate while making dough.il
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uncooked)about 6 ounces)about 2 1/2 ounces) crumbled feta cheese
Oni et clyrto red fst. Tgar2 tablla cheese (abou,15.8.2 Td Using cut int from 
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 Muffuletta Pizza

    1/2 cup finely chopped celery
    1/3 cup chopped pimento−stuffed green olives
    1/4 cup chopped pepperoncini
    1/4 cup chopped cocktail onions
    1 clove garlic, minced
    3 Tbsp. extra virgin olive oil
    2 tsp. dry Italian salad dressing mix

    3 oz. thin−sliced deli ham/salami, diced
    8 oz. shredded provolone cheese
    2 12" uncooked dough crusts
    extra virgin olive oil

 Mix first 7 ingredients for marinated olive salad and chill overnight.
 Combine olive salad, ham, and cheese. Top one dough crust with 1/2 of
 mixture. Drizzle with oil. Bake in preheated 500° F oven for
 8−10 minutes or until crust is golden brown and cheese is melted.
 Remove from oven and cool on a wire rack for 2−3 minutes before
 cutting into wedges and serving. Repeat with other dough crust.
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 Grilled Pizza

    1 teas. Salt
    1 1/2 cup  Warm water divided (110F)
    3 1/2 cups  Unbleached white flour
    1/4 cup Corn meal
    1/4 cup  Whole wheat flour
    4 tbls. Olive oil divided
    2 teas. Light brown sugar
    2 pks. dry yeast
    Sauce, Cheese, and Toppings of your choice
   (keep in mind the cooking time of these will be shorter than in an oven.
    Use toppings that take little time at all (if any) to actuallw3ese, do noyeast
 anrload. Ts. uscooka soft o yorumbGrilce, Chese, aallw3ed,War  Ws   S.110F)froth formpinn Use)oven. anwase,laetriye	haWar   plac, pkaft−fret tocatsio untive oumbGrithasize −oven.
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 Seafood Pizza

    1 12 inch Pizza Dough shell (uncooked)
    3/4 cup Crab meat
    3/4 cup Tiny shrimp
    1/2 cup Crushed pineapple
    5 Mushrooms, sliced
    4 1/4 oz. Canned sliced black olives
    1/1/ed slgreen pepperlives
  1/1Moch rgh a cheese,lgrat sliced
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