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PIZZA DOUGH

1 pkg. active dry yeast

1 cup warm water (105º to 115º)

1 tbsp. sugar

1 tsp.  salt

2 tbsp. oil

2 ¼ cup flour (+ ¼ cup for adding and kneading)

1. Dissolve yeast in warm water.  
2. Stir in sugar, salt, oil & 1 3/4 cup flour with the flat paddle on the kitchen aid stand mixer and use the remaining ½ c – ¾ c flour as needed.  
3. Put dough onto a well-floured surface; knead until smooth and elastic, about 5 min. (Knead in enough of the remaining ¼ c flour to prevent sticking).  
4. Pat dough onto large cookie sheet or pizza pan that has been well greased with oil, baking spray or shortening.

5. Spread with sauce and add toppings (at school, cover, label and refrigerate until next day…like a take and bake pizza).  
6. Bake in 425º oven on bottom rack until cheese is bubbly and crust is brown, 15 to 20 minutes. (at school wrap pizza on pan and label & we will bake on day 2)
PIZZA SAUCE

4 oz.  tomato sauce
1- 3 tsp. tomato paste

Season to taste…

Fresh onion, minced
garlic powder
fresh or dried parsley

dried basil leaves

dried oregano leaves

salt & pepper

1. Mix ingredients in a saucepan, cook and stir over LOW heat until crust is ready.

PIZZA TOPPINGS

Cheese: grated (Mozzarella, cheddar, parmesan, etc.)
Meat: fully cooked (pepperoni, Canadian bacon, Italian sausage, ground hamburger, etc.)

Veggies/Fruit: cleaned/drained and chopped (mushrooms, green pepper, onion, olives, pineapple, etc

