
Groups of 2

Ingredients:
Dough
8mL Yeast
65mL Warm Water

2 mL Sugar

~250mL All Purpose Flour

1 minced garlic clove

5mL dried chives

30mL parmesan cheese

½ egg

15mL Oil
Pizza Sauce

80mL Tomato Sauce


Toppings:

2mL Basil




125mL Mozza Cheese, grated

2mL Garlic Powder

2mL Oregano
2mL Italian Seasoning
Pinch Salt & Pepper
Instructions:
1. Combine yeast, sugar and warm water in a small bowl. Let sit for 2-3 minutes or until frothy

2. In a large bowl combine the egg, cheese, minced garlic, chives, and oil 

3. Add yeast mixture to the other ingredients in the large bowl.

4. Add in half the flour (125mL ) and beat with a wooden spoon.
5. Slowly stir in remaining flour until mixture forms a soft dough and pulls away from sides. (MAY NOT USE ALL OF THE FLOUR)
6. Knead on a floured surface 3-4 minutes, until smooth.

7. Place dough in a greased bowl and place in fridge.
8. Prepare pizzas sauce and place in fridge (store in small white bowl)
DAY TWO

9. Preheat oven to 450F. 
10. Prepare toppings 
11. Roll dough into a circle, use your hands to create a crust and place on a cookie sheet lined with parchment paper
12. Lightly brush a small amount of oil over dough to prevent sogginess then spread sauce evenly.

13. Arrange toppings in order of preference and top with cheese
14. Bake for approximately 10-15 minutes or until centre bubbles.

