
Recipe: Calzone



 

             Name: __________________________

Yield: Serves 2      Oven Temp: ________ (F

Dough Ingredients:

   
Method (Part one)

1. Warm mixing bowl in sink with hot water. 

2. Mix together 8mL yeast, 3mL sugar, and 75mL hot tap water in medium warm bowl. Let sit until yeast becomes active and looks frothy. 
3. Stir in 1mL salt and 20mL oil to the yeast mixture

4.  Stir in 60mL of flour to yeast mixture and mix well with wooden spoon until elastic strands are formed.  Gently stir in remaining flour (140mL) to create a soft dough that can be handled.
5. Place dough on counter and knead for a few minutes (adding small amounts of flour if the dough leaves a mess on your hands) Move to a clean surface and continue to knead for 5 minutes. Dough should be smooth, elastic and free of dry flour bits when completed.
6. Lightly oil surface of dough before letting it rise  (inside Ziploc bag or covered with a bowl) 


Method (Part Two)

7. Preheat oven to 400F

8. Prepare toppings. Wash and chop.

9. Divide dough into two halves. 

10. Reshape dough into circles then roll into 8” circles on a lightly floured counter
11. Arrange both circles on a baking sheet.

12. Cover half of each circle with sauce leaving a 1 inch border. Add toppings and sprinkle with cheese.

13. Fold the circles in half so that the dough covers the filling.  
14. Seal well by pressing edges with your fingers or fork. 

15. Slash the top to create 3 - 4 small openings on the top.

16. Bake for 15 minutes or until crisp and golden. 
Dough



Filling
   

     Baking Time: _______ rotate + ______ = _______













Dishwasher: _________________________________








Housekeeper(s): ______________________________








Dish dryer: ___________________________________








Special Duties: ________________________________

Person A:  _______________________________
Person B: _____________________________________________
(part 2) __________________________________
(part 2) _________________________________________________

Questions: 

1. When making dough only a small portion of flour is initially added into the bowl then stirred with a wooden spoon. What is the purpose of this step? 

2. What is the purpose of warming the bowl in warm water?  
3. What does the yeast feed off in this recipe to grow? 
4. What is fermentation? 
5. Why do be cut small slits into the top of the calzone before baking? 
6. What occurs to dough that has not had the surface oiled prior to letting it rise? 

After the Lab Reflection

	How could you improve your participation with your group?  
	

	What other filling could be used in the center of this calzone?
	


8mL           Instant Dry Yeast


3mL           Sugar


75mL         Hot Tap Water











20mL    Oil


1mL	  Salt


200mL   Flour








1/10 	Diced Onion, diced


1/8 	Green Pepper, chopped


1    MEAT PORTION


125mL Mozzarella Cheese











50mL 	Pizza Sauce


Dash 	Tabasco Sauce








Use Yeast Handout and Demo to answer questions








