Ciy Ve COUNTRY LiF€

HOMEeMabDe PiZzZza

WHaT TO DO wiTH vegeTtaBLeS aBouT TO
GO BaD? Pizza!! 1 keeP PEPPERON:I iN
MY FReezZeR aND VOiLa, aMaZiNGNess.

FOR THE CRUST:

2 3 CUPS FLOUR

2 Y TSP. GARLIC POWDER 2 1% 1BS. SUGAR
2 Y TSP. ONiON POWDER 2 1, TBS. YeastT (active DRY)
2 Y, TSP. ITALiaN SEaSONiING 2 1% CUPS WaRM waTer

9 2 1BS. veGeraBLe OiL
9 1 TSP. SaLT

FOR THE Sauce:

2 keep it SiMPLe! uSe CaNNeD SPaGHeTTi OR Pizza Sauce
2 OR uSe BaSiL PESTO (aND Feta, BLAaCK OLives, artTiCHOKES aND CHiCKeN)

FOR THE TOPPiINGS:

2 DON’T US€ CHEDDaAR. IT°S NOT PiZZa if YOU DO. MOZZaRrReLLa!!
2 veGetraBLeS aND Meat aBouT TO exPiRe

1. PReHear OVeN TO 425°. PREPaRe 2 COOKie sHeetTs witH NON-STICK SPRay.
OPTIONAL: TO aDD aweSOMENESS, uSe SOMe CORNMeAL TOO.

2. IN @ MeDiuM BOWL, PUT FLOUR, S€aSONiINGS aND OiL (DON’T STiR). IN @ SeParatre
BOWL, COMBiNE SUGAR, YEaST aND WarRM waTeR. LeT SiT FOR 5 MINUTES, UNTiIL
BUBBLY/FROTHY.

3. ADD THe YeaST waTeR TO THe FLOUR aND STiR. IF iT°S ReaLLyY weT, abD a LitTLe
MORE FLOUR. (THERE’S NO TRue NeeD 1O KNeaD, THOUGH it Makes a PReTTieR
CRUST iF YOU DO). LEeT RiS€ FOR aT LeaST 5 (BUT NOT MORe THaN 30) MiNuTeS.

4. Pat out THEe DOUGH (it SHOULD Make 2 MEeDiuM-SiZzeD PiZzZas), aDD Sauce anND
TOPPINGS aND Bake FOR 20-25 MiNUTES (OR UNTiL THE CRUST iS GOLDEN BROWN).

5. GET PizZa BURN ON THE ROOF OF YOUR MOUTH.



