Recipe: ___Biscuit Pizza____




Name: ____________________

Servings: _____ people      Oven Temp: _____( F

Ingredients:
300mL   Flour 

10mL   Baking powder 

1mL 
 Salt

45mL   Cold Shortening


125mL Milk

75mL
Sauce

250mL Grated Mozzarella

Instructions:

1. Preheat oven to 425( F.   Grab pan and laundry. 

2. Sift flour, __________________  and salt in a large bowl

3. Cut in cold shortening with a _______________ until it resembles grains of rice

4. Slowly add ___________ to the dry ingredients while mixing with a _________ until all the dry ingredients form _________________________

To prevent over-mixing your dough try pushing the damp clumps to the side of the bowl while you add liquid to only the dry bits. You might not use all the liquid.

5. Put dough on _______ and knead lightly with ___________ until it all pulls together. 
6. Clean counter space, dust lightly with _____________ then return dough to counter.
7. Begin rolling dough remembering to ________________ the counter several times and ___________ while dusting with flour to prevent it from sticking 

8. When you have formed a circle as big as ________________________ transfer dough to cookie sheet and finish the finally rolling of your dough so that it is no more then ______cm  thick

9. Form a _________ by pinching the edge of the dough all the way around

10. Spread ______________ evenly all over the dough 

11. Arrange ____________ (if you brought any) then sprinkle with _____________________
12. Bake for ________ minutes or until cheese is ____________ and crust is light golden brown

TEST FOR DONENESS:

Color: _________________________     Timer:  _____ minutes 1cm thick pizza crust

Tray Equipment






  Baking Time:














Dishwasher: ___________________________









Housekeeper(s): ________________________








Dish dryer: ______________________________








Special Duties: ___________________________
Person A:  ______________________________

Person B: ____________________________  

_____________________________________

__________________________________

Use “Perfecting Pizza” Article to finish the sentences

a) The healthiest pizza crust is a thin crust made from _________________________________ 
b) Tomatoes contain a phytonutrient called lycopene that protect the body from _____________ when cooked. 

c) Peppers are full of vitamins _______ and ________ which boost the body’s immune system and build healthy skin and gums.

d) _____________ and ________________ are high in Allicin. This phytonutrient lowers cholesterol and reduces _______________________________________________.

e) Garlic is one of the leading antibacterial foods and help ______________________________.

f) Flavonoids found in onions protect against heart disease and help treat __________________ problems such as asthma and bronchitis.

g) Pepperoni is one of the most popular pizza toppings but it is not good for you because it’s very high in _____________ and not a lean ____________________.

h) When you blot the top of your pizza with paper towel you get rid of unwanted _____________.

Optional: you are welcome to bring your own favorite toppings but please make sure they are cooked, or washed and chopped so that they can be easily added to your pizza.

