pizza
(groups 2-3)
Dough





Topping
90 mL

Warm Water

50 mL
Tomato Sauce

4 mL


Sugar



5 mL

Oil
7 mL


Yeast



1 mL

Oregano
20 mL

Oil





3 mL


Salt



125 mL
Mozzarella 
160-200 mL
Flour

Day 1:

1)
In a large bowl, dissolve sugar in warm water. Add yeast and let sit for 10 minutes. Stir well.

2)
Add oil, salt, and 1/2 the flour. Continue to add flour to make a soft dough.

3)
Turn out onto lightly floured surface and knead until smooth and elastic (about 5 minutes)
4)
Place in oiled bag, labelled with names and block.

DAY 2:

1)
Preheat the oven to 400°F. Line a jelly roll pan with parchment.
2)
Roll dough into a circle. Place onto prepared pan.
3)
Mix all sauce ingredients together and spread over pizza crust.

4)
Top with desired toppings and sprinkle with grated mozzarella cheese.

5)
Bake for 20-25 minutes, or until crust is golden.
