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Introduction
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Pizza is among the most popular foods in the world. Originally created in Naples, Italy, this versatile bread-based dish – generally shaped like a disc - comes in many variations, differing not only from country to country, but from region to region within a country. The traditional pizza baked and topped with tomato sauce and mozzarella cheese has evolved into a dish that can be eaten anytime of the day, and even for dessert. In Europe, strict rules dictate how a traditional pizza may be baked. Throughout the world, however, pizza has been adapted to suit local palates.

The making and consumption of pizza is a major force in the economies of many nations. One U.S. pizza chain, Pizza Hut, has more than 34,000 outlets in more than 100 countries.

Outlets that make or sell pizzas are known by various terms. In the United States, such establishments are known as pizza parlors or pizzerias. Pizza is also known as pizza, pie, with the term “pie” used in some contexts for simplicity.

There is much to know about pizza, including its history, ingredients that go into baking types of pizza, utensils used in its creation, and recipes. We hope this website proves useful for pizza lovers and anyone interested in learning more about this famous dish.
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History of pizza
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For more than 10,000 years, civilizations have been preparing foods that could be considered precursors to modern pizza. Ancient Greeks baked a flatbread called “plakous” that was flavored with herbs, onions, and garlic. Archeologists in Sardinia have found evidence of a pizza-like bread baked 3,000 years ago. Soldiers of Persian king Darius the Great, around 500 BC, baked a flatbread on their shields and topped it with cheese and dates.

The word “pizza” is derived from “pita,” a type of bread that has existed in the cuisines of Mediterranean and Middle Eastern countries for centuries. The word “pizza” appears in the Latin language around 1000 AD, and by the 16th century the term referred to a Galette flatbread. However, the story of how pizza evolved from its early beginnings to the 21st century dish we now enjoy is not fully known.
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Pizza’s Beginnings
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Historically, pizza has not been considered a kitchen recipe but rather a baker’s tool, since it was used to verify the temperature of the oven. It was sold in the street and regarded as a dish of poor people. Originally covered with a white sauce, eventually oil, cheese, tomatoes or fish were also used as toppings The Neapolitan chef Raffaele Esposito, to honor Margherita of Savoy, the Queen consort of Italy, created the “Pizza Margherita” in 1899. It included tomatoes, basil and mozzarella cheese to represent the colors of the Italian flag. Esposito thus became the first to add cheese to a pizza dish.

Pizza evolved from flatbreads, which originated in many countries. In Mediterranean cuisine, other types of flatbreads are focaccia, which may have roots as far back as the Etruscans, coca from Catalonia, Balearic Islands and the Valencia, the Turkish pide and the Greek pita, and piadina in the Romagna part of Emilia-Romagan in Italy.

Flatbreads in other regions of the world include rieska from Finland, paratha from India, the south Asian naan, the Alsatian flammkuchen, and Sardinian varieties spianata, pistoccu, guttiau, and carasau.
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The Modern Pizza

[image: image]


When did flatbread develop into the modern pizza? The use of tomato as a topping is probably the critical development. Because other fruits in the nightshade family are toxic, Europeans long believed the tomato, which came from the Americas in the 16th century, to also be poisonous.

But by late 18th century, the poor around Naples were using tomato as a topping to yeast-based flatbread, creating a version of the modern pizza. Pizza became so popular that tourists would venture into the poorer areas of Naples to try this specialty.

Pizza was typically sold from open-air stands and out of bakeries. Around 1830, sit-down restaurants began serving the dish. The tradition of open-air sales still exists, as does the pizzeria. Antica Pizzeria Port’Alba, considered to be Naples’ first pizzeria, started producing pizzas for peddlers in 1738 and still serves the dish from the same location today.

Alexandre Dumas, the French writer and food expert, mentioned pizza in Naples around 1830 in his work “Le Corricolo.” He related that pizza was the only food of the poorer people of Naples and that the dish in the Italian city was often “flavored with oil, lard, tallow, cheese, tomato, or anchovies.”

The famous pizzeria Da Michele, which was founded in 1870, reflects the seriousness with which Neapolitans take their pizza. The restaurant, located on Via C. Sersale, serves only two pizzas — the Marinara and the Margherita — because it considers them the only “true” pizzas. Many Italians agree.

With a topping of tomato, extra virgin olive oil, oregano, garlic and the Marinara is the elder of the two types. In spite of the name, it has no seafood on it. Instead, it has a history of being prepared by “la marinara,” the seaman’s wife, when her husband returned from fishing trips.

Raffaele Esposito, a baker, is widely credited with the 1899 creation of the Margherita, which is topped with tomato sauce, fresh basil and mozzarella cheese. Esposito baked three pizzas for the visit to Naples of King Umberto I and Queen Margherita of Savoy. The pie made of the colors of the Italian flag – white (mozzarella), green (basil leaves), and red (tomatoes), was her favorite dubbed Pizza Margherita.

The pizzeria at which Esposito worked was called “Pietro... e basta cosi,” which means “Peter... and that's enough.” Established in 1880, it is still operating today under the name Pizzeria Brandi.

There is even a governing body, called “Associazione Verace Pizza Napoletana,” or the “True Neapolitan Pizza Association,” which was established in 1984 to set specific rules for the baking of an authentic Neapolitan pizza. The association acknowledges only the Marinara and Marherita as true pizza.

The rules for baking state that the pizza must be baked for no more than 60 to 90 seconds at 905 degrees Fahrenheit in an domed oven that is wood-fired; that the diameter of the pie must not be more than 35 centimeters, or more than one-third of a centimeter thick at the center; and that the base must be hand-kneaded and cannot be rolled with a pin or made by any mechanical method. Pizzerias around the world are selected by the association to spread the Neapolitan pizza-baking methods.

Among the famous Naples pizzerias where these traditional baking methods are found are Port’Alba, Brandi, Sorbillo, Da Michele, Di Matteo, Umberto, and Trianon. Most are located in the historic central area of Naples and go beyond association rules by using only San Marzano tomatoes grown on Mount Vesuvius slopes, drizzling the olive oil, even adding tomato topping in a clockwise direction.

Pizza bases differ in Italy. In Naples, the bases are soft and pliable, but in Rome a crisp and thin base is preferred. “Pizza al taglio” is also popular in Italy. It is a pizza baked in rectangular trays with a wide range of toppings.

The European Union bestowed the Neapolitan pizza with Traditional Specialty Guaranteed status in December of 2009.
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Pizza in the United States
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Italian immigrants brought pizza to the USA in the late 19th century. In large cities such as New York, Chicago, San Francisco and Philadelphia, the dish was sold on the streets of Italian neighborhoods. In Chicago, for example, pizza was sold the way it was sold in Naples – from a metal washtub atop a peddler’s head. In Italy, copper cylindrical drums with false bottoms packed with charcoal kept the pizza hot. Groceries and restaurants also began offering pizza in Italian-American neighborhoods.

An article in the Boston Journal first mentions “pizze” in 1903. The first pizzeria in the US may have been initiated by Gennaro Lombardi in Manhattan’s Little Italy. Lombardi’s grocery store, which he opened in 1897, was later established as a pizzeria. Totonno Pero, an employee of Lombardi, began baking pizzas in the store in 1905. A whole pie sold for five cents, but customers could offer less and be given a slice corresponding to the amount offered.

Pero later opened his own pizzeria on Coney Island, called Totonno’s, in 1924. The original Lombardi’s closed in 1984 but reopened 10 years later at a location down the street. It is operated by Lombardi’s grandson.

Pizza grew in popularity elsewhere along the east coast in the first years of the 20th century. Joe’s Tomato Pies restaurant opened in the Trenton area of New Jersey in 1910. Papa’s Tomato Pies opened in 1912, followed by De Lorenzo’s Tomato Pies in 1936. Papa’s and DeLorenzo’s remain popular in New Jersey, having been run by the same families since they began business.

Another early east coast pizzeria is Frank Pepe Pizzeria Napoletana in New Haven, CN. After Frank Pepe had sold pizza from carts and bakeries for more than two decades, the pizzeria opened in 1925 and famously serves New Haven style Clam Pie. Pepe’s nephew began a pizzeria in the 1938, in the same area as his uncle’s. Both businesses are operated today by descendants of the original families.

With World War II came a breakthrough in pizza consumption. Before the war, pizza was mostly known to the families of Italian immigrants. But American troops remembered the pizza they ate while stationed in Italy and created a demand for the pies upon their return to the U.S.

In spite of its U.S. beginnings on the east coast, some food historians contend that the modern pizza industry began in the Midwest. Chicago-style deep dish pizza began in 1943 when Ric Riccardo and Ike Sewell opened the Pizzeria Uno restaurant in the Windy City. Also in the Midwest, Pizza Hut was founded in Wichita, KS in 1958.

Home consumption in post-war America was not ignored, either. A pizza-pie mix called Roman Pizza Mix was produced in 1948 by Frank Fiorillo of Worcester, MA.

Corporations noting the success of individually-owned pizzerias established chain restaurants such as Shakey’s Pizza, which was founded in Sacramento, CA in 1954. Joining Shakey’s and Pizza Hut were other chain sit-down restaurants such as Bertucci’s, Happy Joe’s, Godfather’s, Monical’s, Round Table Pizza, and California Pizza Kitchen.

The emphasis today in the U.S. pizza market is on home delivery. Companies that specialize in delivery include Domino’s, Papa John’s, Brooklyn Pizzeria, Giordano’s, Godfather’s, Pizza Rank, and Mazzio’s. Restaurants such as Pizza Hut have also concentrated on home delivery in recent years. Take-and bake pizzerias such as Papa Murphy’s are a recent twist on home consumption.
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Word Origins
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Origins of the word “pizza” are disputed. One of the first uses of the the word dates from 997 AD, from a Latin text in the town of Gaeta, in southern Italy. Below are other possible origins of the word “pizza:”

	An Aramaic word, “pita,” is in the Babylonian Talmud and refers to bread in general. The word can be traced to a cognate for pine pitch, which as flat layers resembles pita bread.

	“Bizzo,” or “pizzo” is an Old High German word that means “mouthful.” Invading Lombards brought the term to Italy in the middle of the 6th century.

	“Picea” is a Latin word that describes the black ash that accumulates at the bottom of an oven or the blackening of bread while in the oven. Another Latin term, “pinsa,” means to pound and probably refers to flattening of dough.

	“Pizzicare,” in Italian, means “to pluck,” and is a reference to quickly “plucking” pizza from the oven.

	“Pikte,” in Ancient Greek, is the name for “fermented pastry.” The word later became “picta” and then “pitta” in Latin. Other Ancient Greek words that may have been tied to “pizza” were “pissa,” and “ptea.”
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Pizza and Health Issues
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Depending on how it is prepared and the toppings, pizza can contain a lot of calories and high amounts of salt and fat. Some restaurant chains such as Pizza Hut have been criticized for the nutritional value of their products. Some pizzas have been found to contain more than two times the daily advised quantity of salt for an adult.

Studies on the eating habits of people suffering from cancer of the esophagus, mouth, colon or throat have shown that those who eat pizza at least once a week reduced their chances of getting cancer. Dr. Silvano Gallus of the Mario Negri Institute for Pharmaceutical Research in Milan has said this may be because the antioxidant lycopene, present in tomatoes, may protect against cancer. An epidemiologist in Milan, Carlo La Vecchia, has said that pizza is part of an overall healthy Mediterranean diet, which includes olive oil, fiber, vegetables, fruit, flour and freshly cooked food. Traditional Italian pizza was used in the cancer study. Many popular pizza varieties around the world, however, are not baked traditionally and often include cheeses and meats that is high in fat, contributing to obesity.
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Pizza Recipes
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Alaska Seafood Pizza
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	1 pk Pizza crust mix (or make your own)

	3/4 c Crab meat

	3/4 c Tiny shrimp

	1/2 c Crushed pineapple

	5 Mushrooms; sliced

	4 1/4 oz Canned sliced black olives

	1/4 c Diced green pepper

	1 c Mozzarella cheese, grated

	1 c White cheddar cheese grated


Spread pizza dough onto a pizza pan. Top with crab, shrimp, pineapple, mushrooms, olives, green pepper, mozzarella and cheddar cheese. Bake at 350F, 30 mins.
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Another Pizza
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	1 1/2 lbs. hamburger, browned and drained

	16 oz. Mozzarella cheese, shredded

	1 onion, chopped

	1 pkg. sliced pepperoni

	2/3 box rigatoni noodles, cooked

	1 can cream of mushroom soup

	1 can mushrooms

	2 jars pizza sauce


Alternate slow cooker layers: hamburger, noodles, cheese, soup, mushrooms, onions, sauce and pepperoni. Heat 4 hours on low in slow cooker.
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Antipasto Pizza
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	1 220 g Long Life pizza base

	1 tb Sundried tomato paste

	1 tb Fresh basil; finely chopped

	75 g Pecorino Romano cheese; grated (3oz)

	1 290 g jar antipasta


Pre-heat the oven to 220 C.

Spread the pizza base with the sundried tomato paste.

Sprinkle over the chopped basil and the grated cheese.

Pile on the antipasta.

Place in the oven for 10-15 minutes until the cheese melts, serve hot.
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Appetizer Pizza
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	2 md Pita breads; about 6 inches

	2 Sliced tomatoes

	4 Minced garlic cloves

	1 bn Fresh basil

	8 ts Extra virgin olive oil

	1/2 c Shredded mozzarella cheese


Separate each pita into two. Spread 1 minced garlic clove onto each pita round. Arrange 4-6 basil leaves over garlic. Top with 3 slices of tomatoes. Sprinkle about 2 tablespoons of shredded cheese on each and drizzle 2 teaspoons of olive oil on each.

Bake on cookie sheet in 400 degree oven for about 15 minutes or until cheese melts and pizzas are bubbly. Serve immediately.

Makes 4 small pizzas
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Apple and Cheese Pizz
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	1 pk Active dry yeast

	3/4 c Warm water - 110~

	2 c Whole wheat flour

	1/2 ts Ground cardamom

	1 tb Vegetable oil

	3 lg Apples, thinly sliced

	1 c Apple juice

	1 tb Cornstarch

	1/2 ts Ground cinnamon

	2 tb Honey

	1/4 c Chopped toasted pecans

	1 c Grated low-fat mozzarella cheese


Dissolve yeast in warm water. Add flour and cardamom. Beat to make a soft dough. Knead in vegetable oil. Let dough rise in a warm place about 1 hour. Punch down. Press dough into a lightly greased 14-inch pizza. Cook apples in apple juice until tender. Drain off juice and reserve. Place apple slices on dough. Dissolve cornstarch in apple juice, cinnamon, and honey. Cook over medium heat until clear. Spread sauce over apples. Sprinkle pecans on top. Top with cheese. Bake in a 425 degrees F oven for 15 to 20 minutes.
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Apple Pizza
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	1 Loaf frozen bread dough

	5 Medium apples, pared, cored

	And sliced thin

	2/3 c Sugar

	1/2 c Flour

	2 ts Cinnamon

	4 tb Butter

	1/2 c Chopped nuts


Let frozen dough set at room temp. until thawed. Roll dough into a circle for a 12 inch pizza pan. Cover dough with the sliced apples. Combine remainder ingredients and sprinkle over the apples. Let rise. Bake for 10 to 15 min at 375F.
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Baby Pizzas
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	4 oz Grated cheddar cheese

	1 sm Can chopped olives

	1 sm Can diced Ortega green chiles

	1 sm Can tomato sauce

	1/3 c Oil

	3 To 4 each of green onion (cut up)

	Salt and pepper

	Parmesan cheese


Mix all ingredients. Bake at 350 degrees until cheese melts. Serve on sliced party bread.
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Bacon and Cheese Breakfast Pizza
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	1/2 lb Bacon, cooked and crumbled

	1 Pastry for single crust pie (9 inch)

	2 c Shredded swiss cheese

	4 Eggs

	1 1/2 c Sour cream

	2 tb Chopped fresh parsley


Roll pastry to fit into a 12" pizza pan. Bake at 425 degrees F for five minutes. Sprinkle bacon and cheese evenly over crust. In a bowl beat eggs,sour cream and parsley until smooth; pour over pizza. Bake for 20-25 minutes or until pizza is fluffy and lightly browned.
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Baked Dessert Pizza
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	1 Refrigerated ready-made pie crust dough

	1 c Apple Sauce

	Red food coloring

	Assorted Treats such as:

	Gummie fish

	Raisins

	Flaked coconut

	Fruit


HEAT the oven to 450 degrees F.

Place the pie dough flat on a baking sheet.

BAKE for 9-11 minutes or until lightly golden and crisp.

MIX Apple Sauce with food coloring, in a small bowl.

SPREAD the Apple Sauce over the baked dough leaving a 1" border.

DECORATE as desired.
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Baked Pizza Sandwich
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	1 lb Lean Ground Beef

	15 oz Pizza Sauce; 1 Cn

	2 c Biscuit Baking Mix

	2/3 c Milk

	2 oz Mushrooms;Sliced,Drained,1Cn

	15 oz Tomato Sauce; 1 Cn, OR

	1 ts Oregano Leaves

	1 Egg; Lg

	8 oz Cheese; *

	1/4 c Parmesan Cheese; Grated


* Use 1 8-oz package of sliced process American Or mozzarella cheese.

Heat the oven to 400 degrees F. Cook and stir the meat in a large skillet until brown. Drain off the extra fat. Mix in half of the tomato sauce and the oregano leaves into the meat mix. Heat to boiling. Lower the heat and simmer, without lid, for 10 minutes. While the meat mixture is simmering, mix the baking mix, egg and the milk. Measure out 3/4 cup of the batter and set aside. Spread the remaining batter in a greased baking pan 9 X 9 X 2-inches. Pour into the remaining tomato sauce over the batter, spreading evenly. Layer 4 slices of the cheese, the meat mixture, the mushrooms and the remaining cheese on top of the batter and tomato sauce. Spoon the reserved batter on the top of the cheese. Sprinkle the batter top with the grated Parmesan cheese and bake, uncovered, until it is golden brown, 20 to 25 minutes. Cool for 5 min before slicing into squares and serving.
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Banana Berry Brownie Pizza
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	1/3 c Cold water

	1 pk Brownie mix

	1/4 c Oil

	1 Egg

	9 oz Cream cheese

	1/4 c Sugar

	1 Egg

	1 ts Vanilla

	Strawberries; sliced

	Bananas; sliced

	2 oz Semi-sweet chocolate; melted


Preheat oven to 350 F. Bring water to boil. Mix together brownie mix, water, oil and egg in huge basin until well-blended. Pour into floured and greased 12 inch pizza pan. Bake 25 minutes. Beat cream cheese, sugar, remaining egg and vanilla in a small basin with mixer until well blended. Pour over crust. Continue baking 15 minutes. Cool. Top with fruit.
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Barbecue Chicken Pizza
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	1 Prepared pizza shell

	2/3 c Hunt's BBQ sauce

	6 oz Chicken, cooked/thin sliced

	6 oz Mozzarella cheese, shredded

	2 oz Extra-sharp cheddar shredded

	1/2 c Red onion, quartered/sliced

	1 1/2 tsCilantro,chopped or to taste


Combine the BBQ sauce and chicken. Spread 12 oz of mixture on pizza shell. Spread mozzarella and cheddar over this. Top with onion and cilantro. Bake at 450F until cheese is thawed and crust is golden.
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Barbecue Chicken Pizza
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	1 oz BBQ sauce

	1 oz Pizza sauce

	3 oz Chicken breast—roasted

	2 oz Gouda cheese—smoked

	2 oz Mozzarella cheese

	1 oz Red onion

	1/2 oz Green onion


Preheat oven to 500F with pizza stone. Blend BBQ and pizza sauce. Spread sauce over pizza dough. Cover with shredded chicken. Cover with cheese and onions. Place on pizza stone in oven and bake until golden brown.
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Barbecue Pizza
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	3 9-inch pizza shells

	3 oz Barbecue sauce

	3 oz Mozzarella cheese, shredded

	3 oz Yellow cheddar, shredded

	3 oz Monterey jack, shredded

	1 oz White onion, sliced

	1 oz Bermuda onion, sliced

	2 Chicken breasts*

	1 1/2 oz Jalapeno peppers, chopped


* very thinly sliced; then marinated in BBQ sauce

Ladle the BBQ sauce around the whole crust and spread evenly. Add mozzarella, yellow cheddar and Monterey Jack cheeses. Next, add 1 oz. onion mixture and the sliced chicken breast. Top pizza with the jalapeno peppers. Bake 3-4 minutes at 700 degrees in a wood-fired oven.
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Barbecued Chicken Pizza
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	1 1/2 c Shredded deli rotisserie chicken

	1/3 c Barbecue sauce

	1 Prebaked pizza crust

	3 Italian plum tomatoes; sliced

	1 c Monterey jack cheese; shredded


Heat oven to 450F. In small bowl, combine chicken and barbecue sauce; mix well. Set bread shell on unoiled cookie sheet; spread chicken mixture over shell. Arrange tomatoes over chicken; sprinkle with cheese. Bake at 450F for 10 mins or until cheese is melted and shell is browned. Sprinkle with cilantro.
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Basic Pizza dough
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	4 1/2 c All purpose flour

	1 Envelope dry active yeast

	1/2 ts Salt

	1 1/4 c Hot water


In large bowl, integrate 2 cups flour, the yeast and salt. With electric mixer, slowly beat in water; beat 2 minutes. Occasionally scrape bowl with rubber spatula. With mixer on medium speed, beat in 1/2 cup flour; beat 2 minutes, until dough is stiff. Stir in 1 1/2 cups flour. Sprinkle clean work surface with 1/4 cup flour. Knead dough on floured surface, 6-8 minutes. Spray a large bowl with nonstick spray. Place dough in dish; cover with plastic foil and kitchen towel. Let rise 1 hr or until doubled in volume. Punch down dough; let rest 15 minutes. Divide dough in half. Sprinkle clean work surface with 2 T flour. Roll 1/2 of dough into 13" round; lift onto a 12" pizza pan. Pinch edges to form a rim.
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Beanie Pizza Pie
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	1/4 lb Sausage, Italian (hot); sliced

	16 oz Pork and beans

	1 ds Oregano

	1 Pizza shell (9); unbaked

	1 Tomato; thinly sliced

	6 oz Cheese, mozzarella; sliced

	1 tb Cheese, parmesan; grated


Cook sausage in skillet; drain and crumble. Combine sausage, beans, and oregano.

Place pizza shell on baking sheet; spread with bean mixture. Bake at 400 degrees for 10 minutes. Arrange tomato and cheese slices over beans; sprinkle with Parmesan cheese. Bake an additional 20 minutes or until cheese browns.
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Beef Tortilla Pizza
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	1 lb Lean ground beef

	1 md Onion; chopped

	1 ts Dried oregano leaves

	1 ts Salt

	4 LG (10 inch) flour tortillas

	1 md Tomato; seeded and chopped

	1 tb Thinly sliced fresh basil

	1 c Shredded mozzarella cheese

	1/4 c Grated Parmesan cheese


Heat oven to 400 F. Brown ground beef and onion in skillet over medium heat 8 to 10 min or till beef is no longer pink. Pour off drippings. Stir oregano and salt into beef.

Lightly brush tortillas with oil. Bake tortillas on 2 large baking sheets in 400 F oven 3 minutes.

Spoon beef mixture evenly over top of each tortilla; top with an equal amount of tomato. Sprinkle with basil and cheeses.

Return to oven and bake 12 to 14 minutes or until tortillas are lightly browned.

Serving suggestion: Mixed green salad with Italian dressing
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Best Pizza Dough
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Starter:

	1/2 c Flour

	1/2 c Water

	1 ts Yeast


Dough:

	1 1/2 c Warm water

	1 ts Yeast

	ds Salt


For starter: Combine room temp water, flour and yeast. Let stand at room temp overnight. For dough: Add water and yeast to starter; mix then add salt and enough flour to make a soft dough. Let rise 1 1/2 to 2 hours. Pinch off a dough piece the size of a tennis ball and place in the fridge in a jar. Use as starter. Press rest of dough into pan and add toppings. Cook on stones in 500 degree oven. Takes about 10 min.
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Black Bean Pizza
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	1 Pizza crust

	1 cn Black beans; mashed

	1 c Lowfat Monterey jack cheese

	1/2 lg Avocado; mashed


Spread mashed beans on pizza crust. Top with cheese. Bake at 375 for about 15 minutes or until crust is brown and cheese thawed. 3. Top with avocado and serve.
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Blueberry Dessert Pizza
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	1 pk White Cake Mix

	1 1/4 c Quick cooking rolled oats

	1/2 c Margarine or butter softened

	1 Egg

	1/2 c Chopped nuts

	1/4 c Firmly packed brown sugar

	1/2 ts Cinnamon

	21 oz Blueberry Fruit Filling


Heat oven to 350 degrees F. Grease 12" pizza pan or 13x9" pan. In large bowl, combine cake mix, 1 cup oats and 6 tablespoons margarine at low speed until crumbly. Reserve 1 cup crumbs for topping. To remaining crumbs blend in egg. Press in prepared pan. Bake at 350 degrees for 12 minutes. In the same large bowl, add remaining 1/4 cup oats, 2 tablespoons margarine, nuts, sugar and cinnamon, to reserve crumbs; mix well. Remove base from oven and spread pie filling evenly over top. Sprinkle with reserved crumb mixture. Return to oven and bake 15-20 minutes or until crumbs are light golden brown. Cool completely. Cut in wedges or squares. Makes 12 servings.
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Blueberry Pizza
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	1 1/2 c Flour

	2 tb Sugar

	1 c Chopped pecans

	3/4 c Butter; melted

	8 oz Cream cheese; softened

	2 c Powdered sugar

	8 oz Frozen whipped topping; thaw

	6 c Fresh or frozen blueberries thawed; divided

	2/3 c Sugar

	2 tb Cornstarch

	2 ts -water


Combine flour, sugar, pecans with butter. Spread on a 12" pizza pan.

Bake in preheated 375-degree oven for 10-12 minutes. Cool on rack.

Cream the cream cheese with mixer. Gradually add powdered sugar, beating until smooth. Fold in whipped topping and scatter over crust.

Mash 2 cups blueberries in a saucepan and stir in 2/3 cup sugar. Bring to boil over medium heat and boil for 2 minutes.

Whisk together cornstarch and water; stir into blueberry mixture. Return to boil, stirring constantly, for a minute. Cool. Spread over cream cheese and top with remaining blueberries.
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Boboli Breakfast Pizza
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	2 Boboli

	2 Eggs; scrambled

	Tomatoes; sliced

	Ham

	Swiss Cheese


Top each Boboli with a lightly scrambled egg. Add in this order: sliced tomatoes, ham and swiss cheese.
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Boboli California Pizza

[image: image]


	1 c Cheddar cheese, shredded

	1 lg Bobolis OR 4 sm

	1 c Ripe olives

	1 Avocado, peeled, sliced

	1 c Alfalfa sprouts

	4 sl Bacon, cook, crumble

	1/2 c Sour cream


Sprinkle cheese and olives over Boboli. Bake at 450~ for 10 minutes. Top with avocado and sprouts. Garnish with sour cream and bacon.
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Boboli Four Cheese White Pizza
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	Mozzarella

	Gorgonzola

	Sharp Provolone

	Parmesan

	Onion slices; optional


Blanched broccoli; optional can substitute blue cheese or other cheese for the gorgonzola

Brush the Boboli gently with olive oil and liberally sprinkle with cheese. Drizzle with a few more drops of olive oil. Bake according to the directions on the Boboli Pizza box.
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Boboli Greek Pizza
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	3/4 c Tomato or Spaghetti sauce; yours or commercial

	1/2 c Feta cheese

	1/2 c Parmesan cheese

	1 Tomato; sliced

	1/2 c Greek olives; sliced

	1 t Basil

	Olive Oil


Lightly brush bread with olive oil. Spread a thin layer of sauce. Add grated cheese to cover sauce. Top with fresh sliced tomatoes and Greek olives. Sprinkle with Basil. Bake at 350-375 degrees for 10-15 minutes or until cheese melts. Serve with green salad.
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Boboli Pizza Marietta
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	1/2 c Pizza OR tomato sauce

	1 lg Boboli or 4 small

	1 c Green pepper; thin strips

	1 c Mozzarella cheese, shredded

	4 Italian sausages; cooked; sliced

	8 sl Red onion, thin, separated


Spread sauce on Boboli. Sprinkle with cheese. Arrange remaining ingredients on top. Bake at 450F for 10 - 12 mins.
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Boboli Pizza Primavera
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	Olive Oil

	3/4 c Mozzarella; grated

	3 Cherry tomatoes; thinly sliced or halved

	1/2 c Broccoli; lightly cooked

	6 Asparagus spears; cooked

	Basil; fresh

	Oregano; fresh

	Garlic; crushed

	Salt and pepper


Brush bread with olive oil. Cover with a mixture of veggies. Sprinkle with herbs, garlic, salt and pepper. Top with cheese. Heat to taste or until cheese has melted.
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Brady Bunch Party Pizza
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	1 c Tomato sauce

	15 oz Ready made pizza crust

	1/4 lb Pepperoni; slice or chop

	1/4 lb Salami; slice or chop

	1/4 lb Mild Italian sausage; cook; drain

	1/2 c Black olives; slice

	1 c Mozzarella; grate

	1 tb Fresh basil; mince

	6 tb Parmesan; grate

	1 tb Olive oil


Preheat oven to 400 degrees F. Spread sauce over crust. Top with all remaining ingredients except Parmesan and olive oil. Sprinkle cheese on top. Drizzle pizza with oil. Bake for 20 - 25 mins, or until crust is brown.
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Breakfast Pizza
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	8 oz Reduced-fat turkey sausage

	1 Italian (16-ounce) bread Shell

	1 c (4 ounces) reduced-fat Shredded Cheddar Cheese

	1 c (4 ounces) reduced-fat Mozzarella cheese

	1/4 c Egg substitute

	1/4 c Skim milk

	1/4 ts Dried oregano

	1/4 ts Pepper


Brown meat in a stockpot over medium heat, stirring until it crumbles. Drain and pat dry with paper towels. Spread over bread shell; sprinkle with cheeses. Combine egg substitute and next 3 ingredients; pour over cheese. Bake at 350 F for 30 minutes. Makes 8 servings.
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Breakfast Pizza- Low Fat
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	8 oz Reduced-fat turkey sausage

	1 Italian; (16-ounce) bread shell

	1 c (4 ounces) reduced-fat shredded cheddar cheese

	1 c (4 ounces) reduced-fat mozzarella cheese

	1/4 c Egg substitute

	1/4 c Skim milk

	1/4 ts Dried oregano

	1/4 ts Pepper


Brown meat in a stockpot over medium heat, stirring until it crumbles. Drain and pat dry with paper towels. Spread over bread shell; sprinkle with cheeses.

Combine egg substitute and next 3 ingredients; pour over cheese. Bake at 350° for 30 minutes.

Makes 8 servings.
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Broccoli and Cheddar Pizza
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	1 tb + 2t. olive oil

	3 Garlic cloves, minced

	2 c Thawed frozen chopped broccoli

	1/2 c Part-skim ricotta cheese

	1 pk Pizza crust dough(Pillsbury)

	1 ts Sesame seed

	3 oz Red-fat Cheddar, shredded

	3 oz Part-skim, mozzarella, shredded

	2 ts Grated parmesan cheese

	Dash of pepper


Preheat oven to 425 degrees. In a 10-inch non-stick skillet heat oil; add garlic and cook over medium heat, stirring frequently, until golden brown, about 1 minute. Add in broccoli and cook, stirring always, until broccoli is thoroughly heated, 3 to 4 minutes. Remove from heat; stir in ricotta cheese and set aside.

Spray 12-inch round pizza pan with nonstick cooking spray; fit pizza-crust dough into pan. Spread broccoli mixture evenly over dough, leaving 1/2 inch of outer edge of dough uncovered. Sprinkle sesame seed over the outer edge of dough. Sprinkle cheddar and mozzarella cheeses over broccoli mixture, then sprinkle with Parmesan cheese and pepper.

Bake until pizza crust is lightly browned, 15 to 20 minutes.
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Brunch Pizza
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	1/2 lb Boiled Ham, sliced

	8 oz Part Skim Mozzarella Cheese, Grated

	2 Eggs

	1/4 c Low-fat Milk

	pn Dried Oregano

	Pizza Crust, prepared or homemade


Pat the pizza dough out on a 13- by 9-inch pan, baking, sheet or a round pizza pan. Cut the ham into strips and put them on the dough. Sprinkle on the cheese.

Combine the eggs & milk in a bowl and beat to blend. Pour the eggs over the dough and sprinkle on the oregano. Bake in a 375-degree oven for 20 to 30 minutes.
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Bubble Up Pizza
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	3 oz Buttermilk biscuits

	1 1/2 c Spaghetti sauce

	3 c Shredded mozzarella cheese

	1 Garlic; pressed

	Optional Toppings: onions mushrooms; olives


Preheat oven to 375 degrees F. Quarter biscuits. Stir in 1 cup sauce and 2 cups cheese. Press garlic clove. Add optional ingredients. Pour in remaining sauce and cheese. Bake 30 minutes or until sides are golden brown. **Note: this recipe fills 9x13. For use in Deep Dish,1/2 recipe.
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Canadian Bacon Pizza
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	2 6 inch prebaked Italian bread shells

	4 oz Provolone or mozzarella cheese, shredded

	2 sl Canadian bacon; cut into eighths

	1/4 c Drained pineapple tidbits

	1/4 c Chopped green bell pepper

	3 Red onion slices; halved, separated


Heat oven to 450 degrees. Place bread shells on ungreased cookie sheet. Top with 1/2 cup of the cheese, bacon, pineapple, bell pepper and onion; add remaining cheese.

Bake at 450 degrees for 8-10 mins or until cheese is thawed.
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Cheese and Chicken Pizza
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Make pizza crust

	1 can Tomato sauce—(8 oz)

	1 ts Oregano

	1/2 ts Basil

	1/2 ts Salt

	1/4 ts Garlic powder

	1/8 ts White pepper

	1 1/2 c Mozzarella cheese—Shredded

	2 c Chicken—cooked


Preheat oven at 425 after first and second rise. Mix tomato sauce, oregano, basil, salt, garlic powder, and pepper; reserve. Sprinkle 1/2 cup cheese over crust; spread tomato sauce mixture over top. Top with chicken. Sprinkle remaining cheese. Bake uncovered until crust is golden brown, 20 minutes to 25 minutes.
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Cheese Bread Pizzas
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	Cheese bread

	Kitchen Kettle chili sauce

	Grated sharp Cheddar cheese


Slice cheese bread 1/2 inch thick. Cut slices in half crosswise.

Spread each bread piece with 1 tablespoon Kitchen Kettle chili sauce and sprinkle with 1 tablespoon grated sharp Cheddar cheese.

Bake on cookie sheet for 5 to 7 minutes at 400 degrees or until cheese melts.
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Cheesy Mushroom Boboli Pizza
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	1 c Mushrooms; sliced

	2 T Oil

	1/2 c Pizza or tomato sauce

	1 lg Boboli shell or 4 small

	1 c Cheese; shredded

	4 Sun-dried tomatoes; cut into strips


Saute mushrooms in oil for 2 minutes. Spread sauce on shell;

sprinkle cheese over. Top with mushrooms and tomatoes. Bake at 450

degrees for 10 minutes.
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Cheesy Pepperoni Mini-Pizzas
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	2 Bagels; split, toasted

	1/4 c Pizza sauce

	1 oz Pepperoni (16 slices)

	1/2 c Shredded Colby-Monterey Jack blend cheese (2 oz)

	4 ts Grated Parmesan cheese


Place toasted bagel halves on an ungreased cookie sheet. Top each half with 1 tablespoon pizza sauce, 4 pepperoni slices, 2 tablespoons

Colby-Monterey Jack cheese and 1 teaspoon Parmesan cheese.

Broil 4-6 inches from heat for 1-2 minutes or until cheese is melted.
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Cheesy Vegetable Pizza
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	1 12-inch prebaked Italian bread shell

	1 c (4 oz) shredded Cheddar cheese

	1 pk (1-lb) Green Giant American Mixtures San Francisco Style Frozen Broccoli; Carrots, Water Chestnuts and Red Peppers; thawed

	1 c (4 oz) shredded Mozzarella

	1 ts Dried basil leaves


Heat oven to 425 degrees. Place bread shell on ungreased cookie sheet. Top with 1/2 cup of the Cheddar cheese and the vegetables. Sprinkle with remaining Cheddar cheese, mozzarella cheese and basil.

Bake at 425F for 10 - 12 mins or until cheese is melted.
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Cheesy Zucchini Pizza

[image: image]


	6 md Zucchini, sliced

	3 Tomatoes, unpeeled

	3 md Onions, sliced

	Salt, garlic salt, oregano

	Pepper

	American cheese slices

	Bacon


Place zucchini slices in a shallow baking dish. Sprinkle with salt, garlic salt, oregano and pepper. Slice tomatoes and place over squash. Season the same as zucchini. Slice onions to form a layer and season as before. Layer cheese slices on next. Top with a layer of bacon. Bake uncovered for 45 to 55 minutes in a 350 degree oven.
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Chicken Cacciatore Boboli

[image: image]


	1 LG 12" or 4 sm 6" Boboli Italian bread shells

	1/4 oz Pk Boboli Pizza Sauce Pouch for each small shell or 5 oz Pk for large shell

	5 oz Chicken; cook, dice

	2 oz Green bell peppers; diced

	1 oz Fresh mushrooms; chopped

	1/2 oz Onions; minced

	4 oz Mozzarella; shredded


Combine all ingredients except cheese and shell in a bowl. Spread mixture on shell. Sprinkle top with cheese. Bake at 450F for 12 - 15 minutes (5-8 minutes for 6")
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Classic Pizza
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	1 Crust; 14 inches round

	1/2 c Pizza sauce

	1 c Mozzarella cheese

	2 To 3 Roma tomatoes; peeled & sliced thin

	1/3 c Prosciutto ham; diced

	1/3 c Provolone cheese; shredded

	1/4 c Black olives

	5 Fresh basil; hand tear leaves


On pizza round, apply ingredients in order. Bake at 475 to 500 degrees for 8 to 10 minutes, or until the center cheese is bubbly and crust is golden brown. Serves 2 to 4.
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Cold Vegetable Pizza
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	16 Cream cheese

	1 Mayonnaise

	1 Hidden Valley Ranch Dressing

	Crescent rolls

	1/2 Chopped celery

	1/2 Chopped cauliflower

	1/2 Black olives


Preheat oven to 350 degrees. Press out crescent rolls in a jelly roll pan. Bake for 8 to 10 minutes.

Mix together the cream cheese, mayonnaise and Hidden Valley Ranch Dressing. Pour on top of cooled crescents. Spread the chopped vegetables over pan and top with shredded cheese.

Chill several hours or overnight.
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Cool Vegetable Pizza
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	16 Whole Pillsbury crescent rolls, 2 cans

	8 oz Cream cheese; softened

	1 ts Dried dill weed

	1/8 ts Garlic powder

	1/2 Whole yellow bell pepper; coarsely chopped

	1/2 Whole red bell pepper; coarsely chopped

	1/2 Whole cucumber; coarsely chopped


Heat oven to 375°F. Press crescent roll dough into ungreased 15x10" jelly roll pan o form crust. Bake for 13 to 17 minutes or until golden brown. Cool completely.

Combine cream cheese with dill and garlic powder. Spread over cooled crust. Cover and refrigerate 1 hour. Top with vegetables.
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Crisp Pizza Dough

[image: image]


	1/2 ts Granulated sugar

	1 pk Active dry yeast

	1 c Lukewarm water

	3 1/4 c All-purpose flour

	1 ts Salt

	1 tb Olive oil


Dissolve yeast and sugar in lukewarm water; set aside. In a large mixing bowl, combine 2-3/4 cups flour and the salt; stir yeast mixture and oil into the flour until a dough forms. On a lightly floured top, knead dough about 10 minutes, working in the remaining flour until dough is sticky. Put in an oiled bowl, cap with plastic foil and let rise until double in size, about 40 minutes.

Makes one 16 inch crust.
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Crispy Pizza Crust
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	1 pk Yeast

	1/2 ts Sugar

	1 c Luke warm water

	3 1/4 c Flour

	1 ts Salt

	1 tb Olive oil


Dissolve yeast in warm water. Combine 2 3/4 cups flour and the salt. Stir yeast mixture and oil into flour mix until a dough forms. On a lightly floured board, knead dough about 10 minutes, working in up to 1/2 cup more flour, until dough is no longer sticky. Put dough in a well-greased bowl. Cover and let rise for about 40 minutes or until doubled in size.
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Curry Pizza Appetizers
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	1 Package English muffins

	1 c Black olives, chopped

	1/2 c Green onions, chopped

	1 1/2 c Sharp cheddar cheese, grated

	1/2 c Mayonnaise

	1/2 t Salt

	1/2 t Curry powder


Pre-heat oven to 375F. Split muffins & lay in a single layer on baking sheet. Combine remaining elements and distribute on muffin halves. Bake in pre-heated oven for about 15 mins until spread is hot and bubbly. Cut each half into fourths or sixths and serve.
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Deep-dish Pizza
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	1 pk Active dry yeast

	1 c Warm water (105-115F)

	1 ts Sugar

	1 ts Salt

	2 tb Vegetable oil

	2 1/2 c All purpose or whole wheat flour

	Tomato sauce

	Optional toppings


Dissolve yeast in warm water. Stir in remaining ingredients; beat vigorously 20 strokes. Let rest 5 minutes. Press dough evenly on bottom and halfway up sides of greased 13x9 dish. Spoon sauce on dough, top with optional toppings (cheese, pepperoni, etc.). Cook in 425 oven until cheese is light brown, about 20-25 minutes.
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Diabetic Ground Beef Pizza
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	1 lb Lean ground beef

	1 ts Salt

	1/4 ts Pepper

	1 c Canned tomatoes; well drain

	2 tb Parsley; chopped

	2 tb Onion; finely chopped

	1/2 c Low-fat process American

	2 1/2 ts Italian seasoning

	1/4 ts Allspice

	Cheese; shredded


Combine ground beef, salt and pepper. Pat meat into 9-inch nonstick pie pan. Spread tomatoes over meat. Combine remaining ingredients; sprinkle over tomato-meat mixture. Bake at 350 degrees for 20 minutes. Cut into 6 equal wedges to serve. Yield: 6 servings
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Diabetic Ground Beef Pizza
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	1 lb Lean ground beef

	1 ts Salt

	1/4 ts Pepper

	1 c Canned tomatoes; well drain

	2 tb Parsley; chopped

	2 tb Onion; finely chopped

	1/2 c Low-fat process American

	2 1/2 ts Italian seasoning

	1/4 ts Allspice

	Cheese; shredded


Combine ground beef, salt and pepper. Pat meat into 9-inch nonstick pie pan. Spread tomatoes over meat. Combine remaining ingredients; sprinkle over tomato-meat mixture. Bake at 350 degrees for 20 minutes. Cut into 6 equal wedges to serve. Yield: 6 servings Each serving: 1 wedge
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Diabetic Ground Beef Pizza
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	1 lb Lean ground beef

	1 ts Salt

	1/4 ts Pepper

	1 c Canned tomatoes; well drain

	2 tb Parsley; chopped

	2 tb Onion; finely chopped

	1/2 c Low-fat process American

	2 1/2 ts Italian seasoning

	1/4 ts Allspice

	Cheese; shredded


Combine ground beef, salt and pepper. Pat meat into 9-inch nonstick pie pan. Spread tomatoes over meat. Combine remaining ingredients; sprinkle over tomato-meat mixture. Bake at 350 degrees for 20 minutes. Cut into 6 equal wedges to serve. Yield: 6 servings
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Easy Beef Tortilla Pizzas
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	1 lb Ground beef

	1 md Onion, chopped

	1 ts Crushed oregano

	1 ts Salt

	4 10"" flour tortillas

	4 ts Olive oil

	Topping:

	1 ts Dried cilantro

	1/2 ts Crushed dried red chilies

	1 c (4 oz) shredded Monterey Jack or Cheddar cheese

	1/3 c Sliced ripe olives


Brown beef and onion in large skillet. Drain. Stir in oregano and salt. Place tortillas on two large baking sheets. Lightly brush with oil.

Bake @ 400 for 3 mins. Remove from oven. Divide beef mixture evenly over tops of tortillas; top with toppings. Bake @ 400 for 2-3 mins. more.
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Easy Boboli Pizza
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	1 (10-inch) Boboli OR- flatbread

	1 c Spaghetti or pizza sauce

	2 c Sliced mushrooms or onions or- green peppers or- olives

	1 c Shredded low fat cheese (cheddar, jack, or mozzarella cheese)


Preheat electric oven to 400 F. Place bread on a baking sheet; spread with sauce. Top with choice of vegetables and cheese. Bake for 15 - 20 mins or until cheese is melted and is golden brown. Makes 6 servings.
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Easy Matzo Pizza
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	1 pk Grated Mozerella style cheese

	1 Jar kosher for Passover Tomato with Mushroom sauce

	4 sl Matzo

	Place slices of Matzo on a broiler pan. Spread with a layer of tomato sauce. Cover with Cheese . Broil until cheese melts and sauce gets hot.
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Easy Pizza Pie
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	2 can Crescent rolls

	2 lb Ground meat

	1 Onion; diced

	1 cn Tomato soup

	1 cn Cheese soup

	1/2 t Garlic powder

	1/2 t Oregano


Brown ground meat, onion and spices until done. Spread a can of crescent rolls on bottom of loaf pan. Cover with tomato soup. Top with beef mixture, then cheese soup (or shredded cheese). Top with other rolls and bake until golden brown. No temperature given.
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Egg Pizza
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	10 oz Refrigerated pizza crust (or frozen)

	8 Eggs

	4 oz Sausages; cooked and sliced

	1 Tomato; sliced

	4 oz Shredded Mozzarella


Heat oven to 425 degrees. Bake crust 8-10 minutes. Scramble eggs until moist. Put sausage in crust. Spread eggs over sausage. Top with tomato and cheese. Bake 5 minutes until cheese melts.
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Eggplant Pizzas
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	2 lb Eggplant

	1 1/2 tb Butter

	1/2 c Mushrooms; sliced

	1/4 ts Each: oregano; marjoram leaves, dry

	1/4 c Grated parmesan cheese

	3 1/3 tb Salad oil

	1 md Onion (chopped)

	1 (15 oz.) tomato sauce

	6 sl Jack or Mozzarella cheese


Slice eggplant and put on greased cookie sheet or jelly pan, bake for 20 minutes at 400 degrees. In frying pan, combine onion, garlic, mushrooms, pepper and salt, spices. Stir in tomato sauce. Simmer uncovered for 10 minutes. Spoon on eggplant and top with cheese and sprinkle with parmesan. Put under broiler until cheese melts. Serves 4 to 6.



	[image: image]
	 	[image: image]


[image: image]

Fast and Easy Pizza
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	1 pk English muffins

	1 Pizza sauce

	6 oz Mozzarella cheese

	1 lb Hamburger


Spread sauce on muffins. Top with meat and cheese. Microwave for about 1 minute.
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Fast Pita Pizza
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	1 pn Pita bread; cut in half

	1/4 c Tomato sauce; low sodium

	1/8 c Yellow onions; chopped

	1/8 c Scallions; chopped

	1/8 c Green bell peppers; chopped

	4 Mushroom; sliced

	1/8 c Alfalfa sprouts


Cut the pita bread in half by separating it into two circles. Spread each half with tomato sauce. Sprinkle on the basil and oregano and add the toppings of your choice. Bake at 300F for 10 mins , or heat in toaster oven for 5 minutes at 250 degrees setting.
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Feta Cheese and Artichoke Hearts Pizza
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	2 Pizza crusts; (12" each)

	2 sm Garlic cloves; minced

	2 tb Fresh basil or 1 ts dried basil

	2 Fresh plum tomatoes; thinly sliced

	1/2 c Artichoke hearts; canned water-packed sliced

	1/2 c Part-skim mozzarella cheese;

	2 oz Feta cheese; crumbled

	1 tb Parmesan cheese;


Spread each of the two crusts with garlic; sprinkle with basil. Alternate tomato slices with artichoke hearts in a pinwheel pattern around the top of each pizza. Sprinkle on the mozzarella, feta, and Parmesan cheeses. Bake pizzas at 400 degrees F until cheese melts, about 5 to 10 minutes.
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Fiesta Boboli Pizza
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	1/2 c Marinara sauce

	1 lg Boboli shell or 4 small

	3/4 c Cheddar cheese; shredded

	3/4 c Mozzarella cheese; shredded

	1/2 lb Ground beef

	1/2 Onion; chopped

	2 ts Chili powder

	1 ts Ground cumin

	1/8 ts Cayenne pepper salt/pepper to taste

	1/3 c Canned green chilies


Spread marinara sauce on Boboli shell. Mix cheeses together. Sprinkle half over sauce, brown beef with onion, chili powder, cumin and cayenne. Add salt and chiles, spoon over cheese layer. Sprinkle on remaining cheese. Bake at 450 degrees for 10 minutes.
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Filled Easter Pizza
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	4 c Flour

	1/2 c Oil

	2 Eggs

	1 c Lukewarm milk

	2 ts Baking powder

	1 ds Salt

	Filling:

	3 lb Ricotta

	1 lb Sausage; cooked and drained

	1/2 lb Bacon; cooked and drained

	3 Eggs

	Black pepper and parsley to taste


Warm milk, mix with eggs and oil. Add to dry ingredients. Line 9 x 13 inch pan with half the crust. Mix filling ingredients together and spread over bottom crust. Top with other half of crust and pierce well with fork. Bake 1 hour at 350 degrees.
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Fresh Broccoli and Red Pepper Pizza
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	1 ts Olive oil

	1 Chopped small onion

	3 large minced garlic cloves

	1 lb Fresh broccoli

	1 l red bell pepper seeded, chopped

	1 lb Skim milk mozzarella cheese

	2 Deep dish (thick) crusts

	6 oz Grated provolone cheese

	4 oz Shredded Parmesan cheese

	4 tb Unbleached flour

	Salt & fresh ground pepper


Spray small nonstick skillet with cooking spray; add oil, onion and garlic. Cook over low heat for about five minutes, until soft; transfer to mixing bowl. Separate broccoli florets and add to mixing bowl. Peel broccoli stems and chop coarsely; add to bowl. Shred the mozzarella cheese. Stir in peppers, cheese, flour, salt and pepper ingredients.

Divide mixture, spreading evenly over two deep-dish crusts. Put pizzas on lower shelves of oven pre heated to 425 degrees. Bake for 20-22 minutes or until crusts are golden.
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Fresh Tomato Pizza
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	2 1/2 kg Pizza dough

	1 1/2 Litres tomato sauce

	1 1/2 kg Mozzarella

	1 1/2 kg Fresh tomato sliced

	300 g Garlic, sliced

	100 g Fresh basil

	50 ml Olive oil


Pan fry the garlic with olive oil to roast. Spread dough, top with tomato sauce, then mozzrella, slices of fresh tomatoes, roasted garlic and fresh basil. Sprinkle mozzarella on top. Cook and serve.
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Fruit Pizza
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	1 Roll Pillsbury sugar cookie dough (in the refrigerated portion of the market)

	1 Box (8-oz) cream cheese

	1 ct (large) cool whip

	Fresh fruit of your choice; sliced thin


Spread the cookie dough on a pizza pan and cook as directed. (DO NOT OVERCOOK) when it comes out of the oven, press the dough flat with a spoon. Cool completely.

In a bowl, mix the cream cheese and the cool whip. Spread on dough as the "sauce" Place thinly cut fruit on top.
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Garden Patch Pizza
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	1 (12-inch) pizza crust

	1 tb Olive or vegetable oil

	1 c (8 oz.) pizza sauce

	1 1/2 c (6oz.) shredded mozzarella

	1 c Or 1 can (8 oz.) pineapple Tidbits or chunks, drained

	1 c Broccoli florets, cooked and Drained

	1/4 c Red bell pepper, sliced

	2 tb Chopped green onion


Brush crust with oil. Spoon sauce over crust. Sprinkle with cheese. Top with pineapple, broccoli, bell pepper and green onions. Bake at 425 F 20 min or til crust is golden brown.

Makes 8 servings.
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Gorgonzola Pizza
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	1 Pizza crust

	4 oz Gorgonzola cheese; crumbled

	1/4 c Walnut chunks

	Lemon zest sprinkled over all

	Salt and pepper


Crumble Gorgonzola cheese over pizza, then walnuts and lemon zest. Salt and pepper

Bake at 450F for 10 mins, reduce heat to 400 for 10 minutes more.
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Gourmet Pizza
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	1 8" honey wheat pizza shell

	4 tb Good quality pizza sauce

	Olive oil to brush

	10 Roasted plum tomato slices

	10 Thin slices mozzarella cheese

	12 Asparagus tips

	1 ts Chopped basil

	1 ts Chopped oregano

	1/4 ts Fresh minced garlic


Brush shell with olive oil. Spread pizza sauce over shell. Alternate slices of tomato and mozzarella around pizza. Place asparagus, basil, oregano and garlic on pizza. Bake in preheated 400 degree oven for 10-12 minutes until golden and crisp. Quarter and place on warm 10 inch plate.
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Gourmet Southern Pizza
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	2 tb Cornmeal

	12 To 14" prepared pizza crust uncooked

	3/4 c Prepared tomato or pizza sauce

	1 c Sun-dried tomatoes

	1 Green bell pepper; chop; seed

	2 1/4 oz Ripe olives; sliced

	20 oz Pineapple tidbits; drained

	4 oz Smoked gouda cheese; shred

	4 oz Fontina cheese; shred

	Fresh ground black pepper to taste


Sprinkle cornmeal on the bottom of pizza pan. Place pizza crust on pan. Spread tomato or pizza sauce over crust. Top and sprinkle with cheese and pepper. Bake at 425~ for about 18 minutes; or until cheese melts.
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Grated Zucchini Pesto Pizza
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	1 Pizza shell

	2 lb Zucchini*

	3/4 c Pesto

	2 Garlic cloves, peeled/minced

	1/2 lb Mozzarella, shredded


*squeezed dry in a dish towel after being washed, trimmed, grated, or shredded.

Preheat the oven to 500°F for 30 minutes with a pizza pan or 60 minutes with pizza tiles or stones.

In a large mixing bowl, combine the zucchini, pesto, garlic, and mozzarella. Cover the dough shell with the mixture.

Bake for 10 - 15 min, or until the crust is golden, in a preheated 500F oven. This pie is delicious both warm and cold.
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Grilled Party Pizza
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	1 c Ricotta cheese

	2 Garlic cloves, finely chopped

	Salt and pepper to taste

	1 pk Large pizza shell

	2 c Zucchini, thinly sliced


Prepare grill according to manufacturer's instructions. Mix ricotta cheese with garlic, salt and pepper and spread over pizza shell. Cover with zucchini. Sprinkle with Parmesan. Top with fresh sage leaves. Grill for 20 minutes on a wire rack over hot coals. 
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Ground Beef Pizza
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	1 lb Lean ground beef

	1 ts Salt

	1/4 ts Pepper

	1 c Canned tomatoes; well drain

	2 tb Parsley; chopped

	2 tb Onion; finely chopped

	1/2 c Low-fat process American

	2 1/2 ts Italian seasoning

	1/4 ts Allspice

	Cheese; shredded


Combine ground beef, salt and pepper. Pat meat into 9-inch nonstick pie pan. Spread tomatoes over meat. Combine remaining ingredients; sprinkle over tomato-meat mixture. Bake at 350 degrees for 20 minutes. Cut into 6 equal wedges to serve.

Yield: 6 servings
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Hawaiian Pizza
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	1 (12-in) pizza crust

	1 tb Olive or vegetable oil

	1 c (8 oz.) pizza sauce

	1 1/2 c (60z.) shredded mozzarella Cheese

	1 c Or 1 can (8 oz.) pineapple Tidbits or chunks, drained

	1/4 c (2 oz.) sliced Canadian Bacon, cut into quarters

	2 tb Red bell pepper strips


Brush crust with oil. Spoon sauce over crust. Sprinkle with cheese and pineapple. Top with Canadian bacon and bell pepper. Bake at 425 F 20 min or til crust is golden brown. Makes 8 servings.
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Hawaiian Spam Pizza
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	1 cn Refrigerated all-ready pizza crust

	1 pk Sliced Provolone cheese (6oz)

	1 cn Spam Luncheon Meat, cut in thin squares (12 oz)

	1 cn Chunk pineapple, drained

	1/2 c Thinly sliced red onion

	1/2 c Chopped green pepper


Heat oven to 425 degrees F. Grease 12" pizza pan or 13x9" baking pan. Unroll dough; press in prepared pan. Top with cheese. Arrange remaining ingredients over cheese. Bake 25-30 minutes or until crust is deep golden brown. Serves 6.
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Hot Dog Pizza
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	1 pk Crescent rolls

	1/4 c Parmesan cheese

	1 cn Pizza sauce

	2 Hot dogs, sliced

	Mozzarella cheese, shredded

	Cheddar cheese, shredded


Unroll crescent rolls. Divide along short perforations to form 4 rectangles. Pat perforations together to seal seam. Place rectangles on a baking sheet. Bake at 375° for 10 minutes. Sprinkle Parmesan cheese over rolls. Top with pizza sauce. Top with hot dogs and the rest of the cheese. Bake for 6 to 7 minutes or until heated through.
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Impossible Pizza
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Crust

	2 tb Cheese, parmesan, grated

	1 c Milk

	2 Eggs

	1/2 c Bisquick


Toppings

	1/2 c Prego

	Sausage; or ground meat

	Onions, chopped

	Bell peppers, chopped

	2 tb Cheese, parmesan, grated

	3/4 c Cheese, mozzarella, shredded


Heat oven to 425 degrees F. Grease 1 pie plate per 4 servings. Sprinkle onion and Parmesan cheese in pie plate. Beat milk, eggs, and Bisquick 15 seconds in blender on high. Pour into pie plate. Bake 20 minutes.

Spread pizza sauce over top. Top with remaining ingredients. Bake 10-15 minutes, until cheese is light brown.

Cool 15 minutes.
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Impossible Pizza Pie
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	2/3 c Onion; chopped

	1/3 c Parmesan; grated

	1 1/2 c Milk

	3 Eggs

	3/4 c Bisquick

	1 c Prepared pizza sauce

	1/4 c Parmesan; grated

	3 1/2 oz Pepperoni; sliced

	1/3 c Onion; chopped

	1/2 c Green pepper; chopped

	1 1/2 c Mozzarella; shredded


Heat oven to 425 degrees F. Grease pie plate, 10 x 1 1/2" Sprinkle 2/3 c. onion and 1/3 c. Parmesan cheese in pie plate. Beat milk, eggs and Bisquick 15 sec. in blender on high. Pour into pie plate. Bake 20 min. Spread pizza sauce over top. Top with remaining ingredients. Bake 15-20 min. or until cheese is light brown. Cool 5 minutes.

For 1/2 recipe: Use 1 qt. square or round casserole. Decrease Parmesan cheese to 2 TB., eggs to 2 and baking mix to 1/2 c. Divide remaining ingredient amounts in half. Decrease beat time to 10 sec. and second baking time to 10-15 minutes.



	[image: image]
	 	[image: image]


[image: image]

Individual Mustard-Goat Cheese Pizza
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	1 tb Dijon mustart; or to taste

	4 Prepared personal-size pizza crusts

	4 Plum tomatoes; sliced lengthwise

	3 Cloves garlic; thinly slice (up to 4) 4 tb Chevre (goat cheese) crumbled


Preheat oven to 400 degrees F. Spread mustard evenly over pizza crusts. Top with tomato slices, garlic and goat cheese. Bake until crusts are brown and cheese begins to melt, about l0 minutes. Serve immediately. Makes 4 servings.
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Itsy Bitsy Pizza
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	1/2 English muffin; or whole pita bread

	Tomato sauce

	Cheese


Spread 1 to 2 tablespoons tomato sauce on the muffin or pita. (You may need a bit more for a pita.) Grate 2 tablespoons cheese into the small bowl. Sprinkle the cheese onto the muffin or pita. Add more cheese if you like. Heat in a toaster oven until the cheese melts. Watch carefully. Let cool before serving.
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Jalapeno Pizza Crust Dough
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	1 ts Active dry yeast

	2 c Bread flour

	1/4 ts Salt

	3 tb Chopped jalapenos with juice

	1 tb Olive oil

	1/3 c Lukewarm water (1/3-2/3 C)


Add ingredients in the order recommended by your bread machine manufacturer. Watch the dough and add more water until proper consistency. (Remember that the jalapenos are never a consistent juicyness!)
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Kona Coast Pizza
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	2 tb CONTIDINA Pizza Squeeze Pizza Sauce

	1/4 ts Hoisin sauce

	1 English muffin, split and toasted

	1 tb Coarsely chopped water chestnuts

	1 tb Chopped red bell pepper

	2 tb Drained, crushed pineapple

	2 tb Thinly sliced ham, cut in strips

	1 tb Shredded mozzarella cheese

	1 tb Thinly sliced green onion


In a small dish, blend pizza sauce and hoisin sauce; spread on English muffin halves. Top with water chestnuts, bell pepper, pineapple, ham, cheese and green onion. Place on baking sheet; bake in preheated 450'f. oven for 5 minutes.
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Little Pizzas
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	6 English muffins

	10 oz Cheddar cheese; grated

	1 c Chopped green onion tops

	1 c Mayonnaise

	1/2 ts Salt

	1/2 ts Curry powder

	1 can (2.5-oz) pitted ripe olives; chopped


Toast sliced muffins. Combine cheese, onions, mayonnaise, salt, curry & olives. Spread each muffin half with mixture & cut into 4 pieces. Broil until cheese melts. May be frozen.
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Low Fat Pizza
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	1 lg Tortilla

	1 Tomato sauce

	1 Fresh basil

	1 Low-fat mozzarella; shred


Put tortilla in pan; top with sauce, basil and mozzarella. Cover and heat until cheese is melted.



	[image: image]
	 	[image: image]


[image: image]

Low Fat Strawberry Pizza
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	2 c Reduced fat Bisquick

	1/2 c Powdered sugar

	1 1/4 Sticks soft margarine

	1 c Sugar

	1 8 ounces pkg low-fat cream cheese

	1 8 ounces car Lite Cool Whip

	1 qt Fresh strawberries; sliced

	1 pk Strawberry glaze


Mix Bisquick, powdered sugar and margarine until crumbly. Press onto round pizza pan. Bake at 350 degrees for 15 minutes. Blend sugar, cream cheese and Cool Whip. Spread mixture on cooled crust. Refrigerate at least 20 minutes. Mix strawberries and glaze. Spread over cream cheese layer.
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Low-Fat Strawberry Pizza
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	2 c Reduced fat Bisquick

	1/2 c Powdered sugar

	1 1/4 Sticks soft margarine

	1 c Sugar

	1 8 ounces pkg low-fat cream cheese

	1 8 ounces car Lite Cool Whip

	1 qt Fresh strawberries; sliced

	1 pk Strawberry glaze


Mix Bisquick, powdered sugar and margarine until crumbly. Press onto round pizza pan. Bake at 350 degrees for 15 minutes. Blend sugar, cream cheese and Cool Whip. Spread mixture on cooled crust. Refrigerate at least 20 minutes. Mix strawberries and glaze. Spread over cream cheese layer.
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M and M Pizzas
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	3/4 c Butter

	1 c Brown sugar

	1/2 c Sugar

	1 Egg

	1/4 c Milk

	1 ts Vanilla

	1 c Flour

	1/2 ts Soda

	1/4 ts Cinnamon

	2 1/2 c Oatmeal

	3/4 c Nuts

	2/3 c M&Ms;


Cream short & sugar. Add eggs, milk and vanilla. Add dry ingreds. Spread 1/2 batter in each of two, well-greased, 9" cake pans and top with half the M&Ms.; Bake at 350 degrees for 20-25 minutes. Pan cool 10 mins and transfer to racks to cool remaining.

Makes 2
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Macaroni Pizza
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	8 oz Elbow macaroni

	1 Egg

	1/2 c Milk

	1 cn Diced Rotel

	1 Spaghetti sauce

	1 ts Italian seasoning

	1 pk Pepperoni

	1 sm Diced onion

	1 Pepper

	1 sm Can diced black olives

	2 c Grated Mozzarella cheese


Cook macaroni, drain. Beat egg with milk and mix with macaroni. Layer in greased 12x12 inch pan or bowl. Mix Rotel, spaghetti sauce, Italian seasoning and pour over macaroni. Layer on pepperoni, onion, green pepper and olives. Top with cheese & bake at 350F for about 35 minutes.
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Make Ahead Rolled Up Pizzas
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	18 sl Bread

	1 1/2 c Mozzarella cheese; grated

	1/2 c Tomato sauce

	1/2 ts Italian herb seasoning

	1/4 c Butter; melted


Cut crusts from bread and roll out each slice with a rolling pin. Combine remaining ingredients except butter and stir to blend well. Spread each bread slice with some of the mixture and roll up jelly-roll fashion (fasten with a toothpick if necessary). Brush each roll with melted butter. Put on a baking sheet and chill until serving time. When ready to serve, put roll ups in a preheated 400~ oven for 12-15 minutes. Serve hot.
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Make Ahead Rolled Up Pizzas
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	18 sl Bread

	1 1/2 c Mozzarella cheese; grated

	1/2 c Tomato sauce

	1/2 ts Italian herb seasoning

	1/4 c Butter; melted


Cut crusts from bread and roll out each slice with a rolling pin. Combine remaining ingredients except butter and stir to blend well. Spread each bread slice with some of the mixture and roll up jelly-roll fashion (fasten with a toothpick if necessary). Brush each roll with melted butter. Put on a baking sheet and chill until serving time. When ready to serve, put roll ups in a preheated 400~ oven for 12-15 minutes. Serve hot.
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Mashed Potato Pizza Dough

[image: image]


	1 1/2 ts Active dry yeast

	1 1/2 c Bread flour; or all-purpose

	3/4 c Whole-wheat flour

	1/2 c Potato; mashed

	1 ts Dried oregano

	1 ts Dried thyme leaves

	1/2 ts Salt

	3/4 c Water


Makes 2 (10 inch) crusts Add all ingredients according to machine's manufacturer. Process on the dough cycle. At the end of the cycle, draw the dough from the machine. Preheat oven to 400 deg F. Divide dough in half. Roll two 10-inch rings on floured board and set on baking pans or sheets. Cover with your choice of toppings. Bake 20 minutes or until browned to your taste.
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Mexican Bean Pizza
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	1 12-inch prebaked Italian bread shell

	1 can (9-oz) bean dip

	1 can (9-oz) bean dip

	1 1/4 c (5 oz) shredded Cheddar cheese

	2 c Shredded lettuce

	3/4 c Chopped seeded tomato

	3 tb Sliced ripe olives


Heat oven to 425 degrees. Place bread shell on ungreased cookie sheet. Spread bean dip evenly over shell. Sprinkle evenly with 1 cup of the cheese.

Bake at 425F for 6 - 8 min or until cheese is liquefied. Top with lettuce, tomato, remaining cheese and olives. If desired, serve with salsa.
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Mexican Sausage Pizza's
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	1 lb Ground Sausage

	Velveeta cheese to taste

	Cumin to taste

	Chili powder to taste

	Oregano


Brown one pound of ground sausage. Drain, place back in the skillet and add cubed Velvetta cheese (1/2 regular & 1/2 hot), cumin, chili powder, and oregano. Stir until cheese melts. Spread on cocktail bread (can be frozen at this point) and bake in a 350 degree oven for about 20 minutes. 
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Mini Apple Pizzas
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	1 Refrigerator biscuits

	1/2 c Brown sugar

	2 tb Flour

	1 ts Cinnamon

	2 Apples; peeled, shredded

	1 c Cheddar cheese; shredded


Pat biscuits into a 3-1/2 inch circles; place on a lightly greased baking sheet. In a mixing bowl, combine brown sugar, flour and cinnamon; mix well. Add apples and mix well; spoon rounded tablespoonfuls onto biscuits. Bake at 350 degrees for 15 - 20 minutes or until edges begin to brown. If desired, sprinkle each pizza with 1 tablespoon cheese. Serve warm.



	[image: image]
	 	[image: image]


[image: image]

Mini Cheese Pizzas
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	3 oz (3/4 cup) mozzarella

	1/4 c Parmesan

	1/2 ts Oregano

	1/2 ts Basil

	2 English muffins (split)

	1 ds Garlic powder


Heat broiler. In a small bowl, combine cheeses, oregano & basil; set aside. Place muffin halves, cut side up, on ungreased cookie sheet. Broil 4-6" from heat for 1-2 minutes or until lightly toasted. Sprinkle each with garlic; top with 1/4 of cheese mixture. Broil 4-6" from heat for 2-3 minutes.
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Mini Pita Pizzas
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	1 Pita; 4"

	2 tb Pizza; or spaghetti sauce

	2 oz Mozzarella cheese; (1/2 c)

	2 ts Parmesan cheese; grated


Split pizza in half into 2 round circles and place each one onto a paper towel, cut side up. Spread 1 T sauce over each pita half. Top with 1/4 c mozzarella cheese and 1 t Parmesan; sprinkle on some oregano if you like. Cook on High for 30-45 seconds.
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Mini Pizza
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	1 lb Ground beef

	1 lb Sausage

	1 lb Velveeta cheese

	1 ds Oregano

	2 tb Catsup

	4 drWorchestershire sauce


Brown meat, then add the other ingredients. Put a spoonful on mini French bread and freeze for later use. Bake at 350F for 8 - 10 minutes.
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Mini Vegetable Pizzas
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	2 English muffins, split and toasted

	1/4 c Italian-style tomato paste

	2 tb Chopped green pepper or green onion

	2 tb Thinly sliced fresh mushrooms

	1 c Shredded pizza cheese


Heat broiler. Spread cut side of each muffin with 1 tablespoon tomato paste. Place on ungreased cookie sheet. Top each with pepper, mushrooms and cheese. Broil for 3-5 minutes, or until golden brown. Makes 4 servings.
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Miniature Pizzas
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	1 Loaf party rye bread

	1 can Tomato paste

	1 lb Sliced or shredded mozzarella cheese

	1 lb Ground beef

	1 ds Oregano

	Salt & pepper to taste


Brown beef with seasonings. Spread slices of rye bread with tomato paste. Add drained ground beef to each one & top with cheese. You may refrigerate or freeze now. When ready to serve, toast under broiler until cheese is melted and is beginning to brown.
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Miniature Pizzas
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	1 cn Refrigerated biscuits; 10 pk

	1 cn Tomato sauce; small can

	1 l Ground beef

	1 ts Salt

	1/2 ts Pepper

	1/2 c Onion; chopped

	1/2 c Parmesan cheese


Preheat toaster oven to 475 degrees. Roll biscuits out to 1/4" thickness. Spread half the tomato sauce over top of each biscuit. Cover with a layer of beef; sprinkle seasoning, onion and cheese over beef. Top with remaining tomato sauce. Place foil on rack and pizza on foil. Bake in toaster oven 20 to 35 minutes or until brown.
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Mixed Berry Dessert Pizza
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	1 16" Dessert Pizza Shell, prebaked

	2 c Ricotta cheese

	1/2 c Confectioners' sugar

	1/2 c Almonds, sliced/toasted

	1 ts Almond extract


Topping:

	2 c Mixed berries

	1/2 c Seedless raspberry jam, heated


Blend ricotta cheese, powdered sugar, almonds and almond extract; spread over cooled crust, leaving a border around the edges. Top ricotta mixture with berries and brush with warm raspberry jam. Serve chilled or room temperature.
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Mushroom Pita Pizzas
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	2 Pita; (6 inch) breads

	1 cn (4 oz.) mushroom pieces; drained

	1 smRed onion; thinly sliced

	1/4 c Chopped green bell pepper

	2 ts Dried basil leaves

	1 c Finely shredded Mozzarella cheese

	1 tb Grated Parmesan cheese


Heat oven to 425 degrees. Split each pita bread around the edges with a knife to make 4 rounds. Place rounds cut side up, on ungreased cookie sheets. Arrange mushrooms on rounds. Top with onion and pepper. Sprinkle with cheeses. Bake 8 - 10 mins or until cheese melted. Cut each round into 8 wedges. 8 servings.
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Mystery Pizza
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	1/3 c Ricotta (part-skim) cheese

	1/4 c Tomato paste

	1/4 ts Oregano

	2 tb Mushrooms

	3/4 oz Mozzarella

	3 tb Flour


In small bowl, blend ricotta & flour. Place in center of the small sprayed baking pan. Spread in 7 " circle, mounding edges. Bake about 20 minutes at 350. In a small bowl, combine tomato paste, oregano, and Worcestershire sauce. Spoon over crust. Top with mushrooms & cheese. Bake about 10 minutes at 350.
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Ninja Turtle Pizza
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	Pizza crust from the can

	Peanut butter

	Suggested toppings: M & M's chocolate chips, etc.


Bake pizza crust according to package. Let cool. Spread peanut butter on then top with selected toppings.
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No Bake Salad Pizza
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	8 oz (1 cup) purchased spinach dip

	1 (10 oz) thin crust Italian bread shell

	1 c Chopped broccoli

	1 c Cubed cooked chicken or turkey

	1/3 c Sliced green onions

	1 sm Tomato, seeded, chopped


Spread spinach dip evenly over bread shell to within 1/2 inch of edge. Top with remaining ingredients. To serve, cut into wedges. 8 servings.
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Original Tomato Pizzas
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	2 md Prepared pizza bases

	Olive oil

	5 Ripe tomatoes; sliced

	4 Cloves garlic; sliced

	4 tb Fresh oregano leaves; minced

	Freshly ground black pepper; to taste


Place pizza bases on lightly greased baking trays and brush with oil.

Arrange half the tomato slices, garlic and oregano on top of each pizza base. Sprinkle with black pepper. Bake in a hot oven (200C) for 15 to 20 minutes or until the base is crisp and golden.
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Party Pizza

[image: image]


	1 c Tomato sauce

	15 oz Ready made pizza crust

	1/4 lb Pepperoni; slice or chop

	1/4 lb Salami; slice or chop

	1/4 lb Mild Italian sausage; cook; drain

	1/2 c Black olives; slice

	1 c Mozzarella; grate

	1 tb Fresh basil; mince

	6 tb Parmesan; grate

	1 tb Olive oil


Preheat oven to 400 degrees F. Spread sauce over crust. Top with all remaining ingredients except Parmesan and olive oil. Sprinkle cheese on top. Drizzle pizza with oil. Bake for 20 - 25 mins, or until crust is brown.
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Party Pizzas
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	1 lb Ground beef

	1 lb Pork sausage

	1 lb Velveeta cheese

	2 tb Ketchup

	1/2 ts Oregano

	1 ts Worcestershire sauce

	1/2 ts Garlic salt

	2 Sliced rye bread


Brown sausage in skillet and drain. Add Velveeta in chunks, stirring until melted. Spread mixture over rye bread slices and place on cookie sheet. Bake at 350 degrees for 8-10 minutes.
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Party Size Pizza
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	2 lb Hot sausage

	2 lb Mild sausage

	2 lb Pasteurized process cheese

	3 Loaves party bread


Brown sausage in skillet. Do NOT drain! Add cut up cheese until it melts. Spread on bread. Freeze overnight on cookie sheets. The next day put in freezer bags to store. Do not thaw to bake. Bake 30 minutes at 350.
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Pass Attack Pesto Pizza
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	1 Jar(8oz) pesto sauce

	4 oz Pine nuts or slivered almond

	4 oz Grated Romano Cheese

	1 Pre-made, 12" pizza crust


Preheat oven to 450 degrees F. Spread pesto over crust, spooning off most the oil to keep it from dripping. Sprinkle with nuts, Top with grated cheese, spread all the way to the edge. Bake for 8 to 12 minutes, until cheese is melted and top browned.
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Pillsbury Stuffed Crust Pizza
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	1 can Pillsbury Pizza Crust

	7 Pieces String cheese

	1/2 c Pizza sauce

	20 sl Pepperoni

	1 c Mozzarella cheese, shredded

	GREASE or spray 13x9" pan.


UNROLL dough and press in bottom and 1 inch up sides of greased pan.

PLACE pieces of string cheese along inside edges of dough.

FOLD dough over and around cheese; press dough edges to seal.

TOP crust with pizza sauce, pepperoni and cheese.

BAKE at 425F for 15 - 18 mins or til crust is light brown & cheese dissolves.
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Pita Pizza
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	2/3 c Pizza sauce

	Ham, salami or pepperoni

	1 Green pepper; thinly sliced

	3 Tomatoes; thinly sliced

	1/2 c Mushrooms; thinly sliced

	ds Salt/pepper

	ds Oregano

	1 lb Mozzarella cheese; shredded

	4 Pita loaves; whole


Preheat oven to 500~. Spread on the sauce. Add meat, peppers, tomatoes and mushrooms on top, or use your own topping. Sprinkle with oregano, salt and pepper. Spread shredded cheese evenly over top. Bake for 8-10 minutes.
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Pizza Alla Ricotta Bianca
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	320 g Pizza dough

	200 g Ricotta cheese (ricotta Romana if possible)

	250 g Mozzarella cheese

	Salt and pepper to taste

	Some olive oil


The instructions for cooking are the same as for red pizza, only you start cooking the dough alone with olive oil only on it, then you add the two cheeses together. If you are using a normal gas or electric oven, you should always add mozzarella half way through cooking, unless it gets too dry and "burned".
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Pizza California Style
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	4 Plum tomatoes; thinly sliced

	2 sm Zucchini; thinly sliced

	1 Prepared (12-in) pizza crust

	1/2 ts Salt

	2 ts Olive oil

	1/4 ts Garlic; minced

	1 pn Red pepper flakes

	3/4 c Non-fat ricotta cheese

	2 tb Fresh Parmesan cheese; grated


Heat oven to 450 degrees. Arrange slices of tomatoes and zucchini alternately in concentric circles over the pizza crust. Sprinkle with salt. Combine olive oil, garlic and red pepper in a small cup; brush on vegetables. Spoon dollops of ricotta cheese over top. Sprinkle with Parmesan cheese. Bake 10 minutes until hot.



	[image: image]
	 	[image: image]


[image: image]

Italian Spaghetti Pizza
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	1 12-oz pkg wide egg noodles

	1 1/2 pounds ground beef

	1/4 cup chopped onion

	1 28-oz jar spaghetti sauce

	1 4. 5-oz jar sliced mushrooms—drained

	1 1/2 teaspoons Italian seasoning

	1 3. 5-oz pkg sliced pepperoni—halved

	3 cups shredded mozzarella cheese—(12 ounces)

	3 cups shredded cheddar cheese—(12 ounces)


Cook noodles according to package. Meanwhile, brown ground beef and onion until done; drain. Add spaghetti sauce, mushrooms and Italian seasoning. Drain noodles. In a 5-qt slow cooker coated with nonstick cooking spray, spread a third of the meat sauce. Cover with a third of the noodles and pepperoni. Sprinkle with a third of the cheeses. Repeat layers twice more. Cover and saute on low for 3 - 4 hrs or until heated through and cheese is melted.
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Pizza Casserole
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	1 1/2 pounds lean ground beef

	2 medium onions—chopped

	2/3 16 ounces pkg rigatoni, cooked

	2 cans pizza sauce

	2 pounds shredded mozzarella cheese

	1 package pepperoni

	mushrooms


In a skillet, brown and crumble meat along with onions. Layer components in slow cooker in the order compiled. Cook low for 5 hours. Makes a full pot.
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Pizza Crust
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	1 pk Yeast

	1/2 ts Sugar

	1 c Luke warm water

	3 1/4 c Flour

	1 ts Salt

	1 tb Olive oil


Dissolve yeast in warm water. Combine 2 3/4 cups flour and the salt. Stir yeast mixture and oil into flour mix until a dough forms. On a lightly floured board, knead dough about 10 minutes, working in up to 1/2 cup more flour, until dough is no longer sticky. Put dough in a well-oiled basin, cover. Let rise for about 40 minutes or until doubled in size.
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Pizza Crust
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	1 tb Yeast

	1 tb Sugar

	1 c Warm Water (105-110 Degrees)

	3 c Flour *


Dissolve yeast and sugar in water. Stir in flour 1/2 cup at a time. Knead 10 mins or so. Rise. Punch down, rest 10 mins. Pat into lightly oiled pizza pan. Finish as usual.
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Pizza Cups
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	3/4 lb Ground beef

	1 can (6-oz) tomato paste

	1 tb Instant minced onion

	1 ts Italian seasoning

	1/2 ts Salt

	1 cn Refrigerated biscuits

	3/4 c Shredded Mozzarella cheese


Brown meat in skillet and drain. Stir in tomato paste, onion and seasonings. Cook on low heat, stirring, for 5 minutes. Place biscuits in greased muffin tins, pressing to cover bottom and sides. Spoon meat mixture into cups and sprinkle with cheese. Bake at 400 degrees for 12 minutes.
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Pizza Dip
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	8 Cream cheese

	1/2 Sour cream

	1/2 Oregano

	1/2 Garlic powder

	1/2 Pizza sauce

	1/2 Chopped pepperoni

	1/4 Sliced green onions

	1/4 Chopped green pepper

	1 Shredded Mozzarella cheese


Mix first 4 ingredients. Spread evenly in 9 inch pie plate. Sprinkle remaining ingredients except cheese. Bake at 350 degrees for 10 minutes. Top with cheese. Bake for 5 minutes longer or until cheese melts.

Spoon onto bread or crackers.

Note: If you are using a 9x13 inch pan, you will need to double the recipe.
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Pizza Dough
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	1/2 tb Yeast

	3 1/4 c Flour

	1 tb Sugar

	1/2 tb Salt

	1/4 c Olive oil

	1 1/8 c Water

	To Shape Pizza:

	Corn meal


Bring all ingredients to room temp and add to breadmaker. Select "white dough" cycle and press Start.

At end of cycle, remove dough and divide into halves. Preheat oven to 450F. Roll or shape into pizzas on surface dusted with cornmeal. Add toppings of choice and bake 15 minutes on bottom rack, to make sure crust gets done.
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Pizza Crust
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	2 1/2 c Unbleached Flour

	1 pk Active Yeast: dissolved in:

	1/3 c Water

	1 1/4 c Pastry Flour

	2 1/4 ts Salt

	1 1/4 c Tepid water


Mix until massed, add 3 t Olive Oil Knead, & let rise to 3X size Knead again & let rise again to 3X size Cut in half, roll out every 2 minutes until expanded to 14 inches. Add toppings and bake at 450 for 12-15 minutes.
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Pizza Dough
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	1 1/2 c Sifted flour

	3 oz Yeast cube

	1/4 c Warm water

	1 Egg

	1 ts Salt

	2 tb Fresh oregano; minced

	1 tb Fresh rosemary; minced

	1 Garlic clove; minced

	Plastic wrap


Dissolve yeast in a small amount of the water.

Make Doug; let rise covered. Punch down and work more flour in for about 2 minutes. Roll into a round. Let rest for about ten minutes and take at 500 degrees for two or three minutes. Flip over. Top. Bake.
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Pizza Dough
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	1 pk Active dry yeast

	3/4 c Warm water

	1/2 ts Sugar

	1/2 ts Salt

	2 tb Olive or vegetable oil

	2 c All-purpose flour


Dissolve the yeast in the water. Stir in sugar, salt, oil and one and 3/4 cups of the flour. Turn onto a well-floured board and knead until smooth and elastic. This should take about five minutes. Knead the remaining flour to prevent sticking.
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Pizza Dough
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	1 pk Yeast

	2 c Flour

	1/2 ts Sugar

	Dash of salt

	3/4 cup warm water

	2 tb Olive oil


In a small bowl, meld yeast, sugar & water. Mix well. Let stand for 5 - 10 minutes until bubbles begin to form. In a hefty bowl, sift together flour & salt. Slowly add oil and yeast mixture. Mix thoroughly with hands or wooden spoons until dough begins to form. Continue kneading until texture is smooth. In an oiled bowl, let dough sit for 20 -30 minutes. Punch it down before using.
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Pizza Dough
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	1 tb Dry yeast

	1 c Warm water

	1 ts Sugar

	1 ts Salt

	3 tb Oil

	3 -(up to) 3 1/2 c All-purpose flour


Liquefy yeast in warm water in hefty mixing basin. Stir in sugar, salt, oil and 2 cups of flour. Beat until smooth. Stir in enough flour to make dough easy to handle. Turn dough into lightly floured surface; knead until smooth and elastic (5 minutes). Heat oven to 500 degrees. Form dough and put on cookie sheet (can sprinkle with corn meal first). Slide onto stone after stone is heated.
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Pizza Fondue
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	1 lb Ground beef

	1 Chopped onion

	2 can (13oz) spaghetti sauce

	1 tb Cornstarch

	1/2 ts Pepper

	1/2 ts Basil

	2 ts Oregano

	1/2 ts Garlic powder

	2 c Grated Cheddar cheese

	1 c Grated mozzarella

	1 lb Loaf French bread


In large frying pan, sauté beef & onion until browned. Drain grease & return pan to heat. In a bowl, combine sauce with cornstarch, pepper, basil, oregano & garlic powder; stir well & add to meat. Cook, stirring, until thickened. Stir in cheese until melted. Place in an 11*7" pan & stir well. Cut bread into cubes & dip into mixture.
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Pizza Mexicana
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	2 c Shredded taco-seasoned cheese ( 8 oz. )

	1 pk (16 oz. ) Italian bread shell

	2 Roma (plum) tomatoes, thinly sliced

	1 sm Jalapeno chili, seeded and finely chopped 

	2 TB Chopped fresh cilantro


Heat coals or gas grill.

Sprinkle cheese evenly over bread shell. Top with remaining ingredients.

Cover and grill pizza 4 - 6-inches from medium heat 8 to 10 min or until crust is crisp and cheese is melted. Makes 4 servings.
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Pizza Monster
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	1 Boboli Italian Bread Shell (12")

	1 Boboli Pizza Sauce Pouch (5 oz)

	Hormel Pre-Sliced Pepperoni

	8 oz Shredded Mozzarella Cheese

	1/4 c Green pepper strips

	3 Mushrooms

	1 Black olive


Spread Boboli Pizza Sauce on Boboli Italian Bread Shell. Place Hormel Pepperoni Slices on Sauce. Sprinkle with cheese. Use scissors to cut Hormel Pepperoni and other ingredients to create a monster face for your Pizza Moster. Bake on ungreased baking sheet at 450'F. for 8-10 minutes.



	[image: image]
	 	[image: image]


[image: image]

Pizza Napoli
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	1 ea Ready to bake pizza crust

	3 c Canned plum tomatoes

	1 c Mozzarella cheese

	3/4 c Grated parmesan cheese

	1/2 lb Thin strips of prosciutto or ham

	3 T Olive oil


Brush pizza crust with olive oil. Cut tomatoes into chunks & spread on top; sprinkle pizza with mozzarella cheese. Cut prosciutto or ham into pieces about one inch square & spread on top. Add grated cheese evenly. Salt & pepper to taste. Bake for 10 minutes at 450 degrees.
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Pizza Paneer
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	9 oz Paneer

	9 Pizza crust

	3 tb Pizza sauce

	1 Onion; sliced

	2 oz Mushrooms; sliced

	3 Red peppers

	3 Green peppers

	1 Garlic; crushed

	1 ts Mixed herbs

	1/2 ts Oregano

	Salt and pepper; to taste


Spread pizza crust with pasta sauce, herbs and garlic mixture. Grate paneer on top, cover with the onions and mushrooms. Sprinkle with mixed herbs, season and garnish with pepper rings and oregano. Bake at 425F for 20 minutes.
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Pizza Quiche
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	1 Pie crust (9 inch); baked

	1/4 c Pizza sauce

	2 c Mozzarella cheese

	3 Eggs; beaten

	2/3 c Milk

	2 oz Pepperoni slices; thinly sliced

	1/4 ts Salt

	1 ts Oregano


Spread sauce on bottom of baked shell. Sprinkle 1 1/2c. cheese. Beat eggs and milk and salt and oregano. Pour in shell. Bake at 375° for 40 min. Remove from oven put pepperoni on and tip with cheese. return to oven till cheese melts.
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Pizza Sauce
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	1 28 ounces ca plum tomatoes

	1/2 c Olive oil

	1 sm Onion; chopped (about 1/3 cup)

	1 tb Chopped garlic

	1 tb Fresh basil

	1 ts Oregano

	1 ts Salt

	Black pepper to taste


Crush the tomatoes. Heat olive oil in a small saucepan and cook onions until soft. Add garlic and cook for one minute. Add tomatoes, basil, oregano, salt and pepper. Cook for 5 minutes.

Store, covered, in the refrigerator.

Yield: 4 cups
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Pizza Slow Cooker
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	1 1/2 lb Ground beef

	1 lg Onion, chopped

	1/2 lb Green pepper, chopped

	1/2 lb Red pepper, chopped

	1/2 lb Fresh mushrooms, sliced thin

	28 oz Spaghetti sauce (like Ragu)

	12 oz Noodles (up to 16)

	4 oz Shredded cheddar cheese (up to 8)

	4 oz Shredded mozzarella cheese (up to 8)

	6 oz Pepperoni slices, cut in quarters


Brown ground beef with the onions and peppers. When just done, add mushrooms and cook for about 1 minute more. Drain fat.

Cook noodles until al dente. You do not want the noodles to be soft.

Add spaghetti sauce and simmer until bubbly. Remove from heat. Add noodles and mix well.

In a slow cooker, put a layer of the noodle mixture, cheeses and pepperoni. Repeat layers.

Cook on high for 30 minutes and then on low for 1 to 2 hours.
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Pizza Stew
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	6 oz Canadian Bacon;*

	9 c Tomato sauce;

	1 1/2 c Water;

	12 tb Onion; chopped

	6 tb Mushrooms pieces;

	6 tb Black olives; pitted and chopped

	6 tb Celery; chopped

	6 tb Green pepper; chopped

	6 ds Each oregano, garlic powder;

	Salt to taste;

	3 c Elbow macaroni; cooked

	Makes 2 1/2 cups of soup.


Fry Canadian bacon; drain and cut away any fat. Heat Tomato sauce and at water to a boil. Add bacon, vegetables, and seasonings. Cook until vegetables are tender. Add Macaroni: reheat
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Pizza Subs
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	1 French bread stick

	1 c Tomato sauce (7 1/2 oz) or 1 c Tomato sauce

	2 ts Dried oregano

	1 1/2 c Mushrooms; thin sliced

	1 Green pepper; chopped

	2 c Shredded mozzarella


Halve bread lengthwise, cut each half in 3 pieces. Mix tomato sauce with oregano. Spread 2 Tbsp over each piece. Top with mushrooms, then green pepper. Sprinkle with cheese. Microwave, one at a time HIGH (100%) for 2 minutes.
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Pizza Wiches
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	1 lb Ground beef

	3/4 lb Cheddar cheese

	1 cn Tomato soup

	1 ts Oregano

	1 ts Garlic salt (or plain salt)

	1 cn Ripe olives; chopped


Brown beef & then let cool. Shred cheese. Mix all ingredients together & add meat. Let stand at least 4 hours in refrigerator before using. You can use a little at a time, just keep the rest refrigerated. Spread on half a hamburger bun, English muffin or French bread. Broil until cheese is melted & bubbly.
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Pizza with Leeks, Tomato and Goat Cheese
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	1 Boboli type pizza shell

	1 1/2 tb Butter

	2 md Leeks, thinly sliced

	1 tb Fresh parsley, minced

	3/4 c Tomato, chopped

	3 oz Montrachet or Feta, crumbled

	2 tb Olive oil


Melt butter in a large skillet over medium-low heat. Add leeks; sauté until tender, about 10 minutes. Season with salt and pepper. Stir in parsley. Cool. Spread leek topping evenly over Boboli; sprinkle tomatoes over. Top with cheese. Drizzle 1 tablespoon oil over. Bake about 10 minutes at 450 F. Remove from oven and brush crust with olive oil.
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Pizzaburgers

[image: image]


	2 lb Hamburger

	6 oz Stuffed Green Olives, Chopped

	1 x Salt, Pepper, and Oregano

	12 oz (2 cn) Tomato Sauce

	1 lb Cubed Mozzarella Cheese


Use a small jar of stuffed green olives in this recipe. Salt, pepper, and oregano to taste. Brown hamburger; add tomato sauce and seasonings. Simmer until thick. Cool. Add olives and cheese. Spread in hamburger buns. Wrap in foil or saran wrap. Refrigerate until ready to serve. Reheat in microwave or oven.

Makes 14 to 16 buns.
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Pizza Dough
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	3 1/2 c All-purpose flour

	1/4 c Whole-wheat flour

	1/4 oz Fresh yeast

	2 ts Kosher salt

	2 ts Sugar

	1 2/3 c Lukewarm water

	2 ts Olive oil


Place dry ingredients in a mixer fitted with a dough hook. While the mixer is running, gradually add water and oil. Knead on low speed until firm and smooth.

Divide dough into four rounds. Place on cookie sheet lined with parchment paper and cover with damp towel. Let rise in a warm area for 2 hrs.
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Quick and Crunchy Pizza Dough
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	2 c Flour

	2 ts Baking powder

	Salt - if wanted

	1/4 c Oil

	2/3 c Milk


Mix and roll out on your pizza pan or stone
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Quick California Pizza
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	1 can Stewed tomatoes (14.5 oz)*

	1 Bread shell, large

	1 tb Olive oil

	1 cn Mushrooms, sliced (3 oz)

	1 tb Parsley

	1/3 c Romano cheese, grated

	- Italian style


Drain tomatoes and save juice. Add olive oil to reserved tomato juice and brush over the top of bread shell. Arrange tomatoes and mushrooms on top. Sprinkle with parsley and Romano cheese. Bake 10 minutes at 450 degrees F.
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Quick Classic Pizza
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	1 Prepared 12 inch pizza crust

	1 c Mozzarella cheese; shredded

	1 cn Pasta sauce (any flavor)

	Assorted toppings-

	-peppers, pepperoni, olives

	-mushrooms, onion, etc.


Preheat oven to 450 F. Top pizza shell with half the cheese. Spread pasta sauce, add desired toppings, cover with remaining cheese. Bake 10 to 12 minutes or until hot and bubbly. Let stand 5 minutes. Serve warm. Refrigerate leftovers.
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Quick Pita Pizzas
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	6 Sandwich size pita pockets

	8 oz Mozzarella cheese; shredded

	1 ts Dried oregano

	2 tb Olive oil

	1/2 ts Pepper

	2 c Tomatoes; diced

	1/2 c Fresh basil leaves, stacked, rolled up; cut in thin strips


Heat oven to 450. Place pitas on a large baking sheet.

Top with cheese and oregano, equally divided. Bake until cheese is bubbly, around 10 mins.

Add oil and pepper to tomatoes and toss gently to mix and coat. Serve tomatoes and basil in separate bowls to spoon on hot pitas. Serves 6.
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Quick Pizza
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	English muffin

	Pizza sauce

	Mozzarella cheese


Split and toast English muffin. Spoon sauce on each half and sprinkle with cheese. Season to taste. Broil and heat until cheese is bubbly.
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Quick Southwestern Pizza
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	1 1/2 c Bisquick Original baking mix

	1/3 c Very hot water

	2 c Cut-up cooked chicken

	1/2 c Salsa or picante sauce

	2 c Shredded mozzarella cheese (8 oz)

	1/4 c Chopped onion

	1/2 Bell pepper, cut into thin rings


Move oven rack to lowest position. Heat oven to 450'F. Grease cookie sheet or 12" pizza pan. Mix baking mix and water; beat vigorously 20 strokes. Turn onto floured surface. Knead about 60 times or until no longer sticky. Press into 13" circle on cookie sheet; pinch edge, forming 1/2" rim, or press in pizza pan.

Mix chicken and salsa. Sprinkle crust with 1 cup cheese. Top with onion, chicken mixture and pepper; sprinkle with remaining cheese. Bake 12-15 or until crust is brown and cheese is bubbly.

Makes 1 pizza.
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Raspberry-Mint Pizza
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	1 pk (8oz) reduced calorie cream cheese

	1/4 c Reduced-calorie sour cream

	2 tb Sugar, divided

	1/2 Pkg frozen puff pastry sheets, thawed (1 sheet)

	1 tb Mint leaves, cut into strips

	1/2 pt Raspberries

	Mint leaves for garnish


Preheat oven to 425. In food processor, blend cream cheese, sour cream and 1 TB sugar; chill. Unfold and place puff pastry sheet on cookie sheet. Sprinkle with remaining 1 TB sugar. With a rolling pin, roll pastry to 12 inch square. Prick with fork. Bake 10 min. until brown. remove from oven; spread with cream cheese mixture. Top with mint and raspberries.

Makes 6 servings.
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Reuben Mini-Pizzas
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	2 English muffins, split and toasted

	1/4 c Thousand Island salad dressing

	4 sl Slices corned beef; very thin (1/4-oz each)

	1/4 c Well drained sauerkraut

	4 sl Swiss cheese; 3/4-oz each


Place toasted muffin halves on an ungreased cookie sheet. Top each half with 1 tablespoon dressing, 1 slice corned beef, 1 tablespoon sauerkraut and 1 slice cheese.

Broil 4-6 inches from heat for 1-2 minutes or until cheese is melted. If desired, sprinkle with caraway seed. Makes 4 mini-pizzas, 2 servings.
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Rhubarb Pizza
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	1 Crust

	1/2 c Sugar

	1 c Flour

	1 ts Salt

	2 tb Shortening

	1 Egg

	2 tb Milk


Topping:

	1 c Rhubarb

	3 oz Pkg strawberry jello

	1 c Sugar

	1/2 c Flour

	1/2 c Melted shortening


Mix crust ingredients together and pat into a round pizza pan. Spread the rhubarb over top and sprinkle with the strawberry jello. Mix the sugar, flour and melted shortening in a bowl and sprinkle this over top of the jello. Bake at 350F for 45 minutes. Makes 12-14 servings. May bubble over, so place something under it.
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Rice Crust for Pizza
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	3 c Cooked Brown Rice

	2 Eggs; beaten

	1 c Grated Mozzarella Cheese


Mix the rice with eggs and cheese. Press into 10" pizza pan. Bake for 20 minutes at 450*. Put on sauce and toppings of your choice; bake 10 minutes longer.
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Salad Pizza

[image: image]


	2 can Crescent rolls

	2 pk (8 oz) cream cheese

	1 c Mayonnaise

	1 pk Ranch-style dressing mix

	1 c Shredded cheddar cheese

	3/4 c Shredded carrots

	3/4 c Bell pepper

	3/4 c Broccoli

	3/4 c Cauliflower

	3/4 c Celery

	3/4 c Onion


Place rolls on large cookie sheet—press flat. Bake 10-15 minutes at 350 degrees. Let cool. Mix cream cheese, mayonnaise, and dressing mix. Spread on bread. Mix all the vegetables and sprinkle on top. Top with cheese. Keeps for a week in the refrigerator. You can put tomatoes, black olives, and squash if desired.
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Sauceless Pizza
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	1 Tomato - firm, thinly sliced and drained

	1 Green pepper - deribbed and thinly sliced

	1 Sweet onion; thickly sliced

	1 tbs Italian seasoning

	Kosher salt

	Black pepper; freshly ground

	Feta cheese

	Black olives; thinly sliced

	1 Pizza crust


Bruch the prepared crust with olive oil. Arrange the sliced vegetables on the crust, sprinkle with salt, pepper and feta. Bake in 400 to 425 degree oven till done.
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Sausage, Fennel, Basil and Tomato Pizza
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	1/2 lb Italian sausage; crumbled

	1 md Fennel bulb; slice thin

	1/3 c Onion; chopped

	1/4 ts Salt

	1 12" pizza crust

	1/3 c Marinara sauce

	1/4 c Parmesan; grated

	1/2 c Mozzarella; shredded

	1 md Tomato; diced

	2 tb Basil; julienned


Cook sausage for 6 to 8 minutes; set aside. Add fennel, onion and salt to skillet and cook until fennel begins to brown, 5 to 8 minutes; cover and cook 5 minutes until tender. Spread crust with sauce. Top with sausage, fennel mixture, cheeses, tomatoes and basil. Bake 10 minutes.
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Second Time Around Mushroom Pizza
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	1 Boboli" pizza crusts (1-2 8")

	2 Pita breads (6 inch)

	2 Pita breads (6 inch)

	2 Burrito size tortillas (10-12 inch)

	1/2 c Tomato sauce

	1 c Cooked mushrooms

	1/4 c Mozzarella, goat, ricotta or extra sharp; shredded (1/4-1/2cup)


Preheat the oven to 450 degrees. Set the dough (of choice) on a baking sheet. Spread the sauce over the top, then dot with mushrooms and cheese. Drizzle with olive oil, pep up with salt & pepper. Bake for 10 minutes.

Yield: 2 servings
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Simple Sloppy Joe Pizza
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	1 lb Ground beef

	1 can (15.5-oz) Green Giant Sloppy Joe Sandwich Sauce Tomato Sandwich Sauce with Seasoning

	1 12-inch prebaked Italian bread shell

	1 c Shredded Cheddar cheese (4 oz)


Brown ground beef in large pan over moderate heat; drain. Add sauce; cook until thoroughly heated.

Place bread shell on ungreased cookie sheet. Spoon meat mixture evenly over shell. Sprinkle evenly with cheese. Broil 4-6 inches from heat for 2 - 3 min or until cheese is softened. If desired, garnish with chopped fresh tomatoes.
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Sloppy Joe Pizza
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	3/4 lb Ground beef, extra lean

	3/4 c Corn, frozen-thawed

	3/4 c Barbecue sauce

	1/2 c Green onions—sliced

	1 Pizza crust

	1 1/2 c Co-Jack cheese—shredded


Heat oven to 425°F. In large nonstick skillet, brown meat over medium heat 8-10 minutes or until no longer pink, stirring occasionally. Pour off drippings.

Stir corn, barbecue sauce, and green onions into meat; heat through.

Place prepared pizza crust on baking sheet. Spoon meat mixture over top; sprinkle with cheese. Bake 12-15 min or until cheese is softened; cut into 8 wedges.
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Southern-Style Pizza
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	4 Flour tortillas

	1 c Barbecued pork pull

	1 c Grated mozzarella cheese


Pre-heat oven to 400F. Position tortillas on a baking sheet. Top each tortilla with some pork and sprinkle with mozzarella. Bake for 8 - 10 mins or until bubbly and tortilla is crisp.

Yield: 4 servings
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Spam Home Style Pizza
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	1 pk Hot roll mix (13 3/4 oz.)

	1 c Shredded mozzarella cheese

	1 tb Grated parmesan cheese

	1 sm Green pepper, sliced

	1 cn Tomato sauce with onions (8 oz.)

	1 c Warm water

	1/2 ts Oregano

	1/4 ts Basil

	1/8 ts Garlic powder

	1 can Spam, diced (12 oz.)


Combine hot roll mix with water according to package directions for pizza. Press dough over greased 13-inch pizza pan, forming a rim around the edge. Stir oregano, basil and garlic powder into tomato sauce, spread over dough. Top with Spam, green pepper, cheese. Bake in 425 degree oven for 20 - 25 mins or until edges brown.
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Spunky Vegetable Pizza
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	3/4 c Pizza sauce

	1 lg Italian pizza shell or crust

	1 c Broccoli, chopped

	1 c Carrots, shredded

	1/2 c Red or green bell pepper, - sliced

	6 oz Low-fat mozzarella or - Cheddar cheese, shredded


Preheat oven to 450 degrees. Spoon pizza sauce on pizza shell. Put shell on baking sheet. Arrange vegetables over sauce. Sprinkle with cheese. Bake 10 minutes. When baked, cool 3 minutes before slicing. Makes 8 servings.



	[image: image]
	 	[image: image]


[image: image]

Stir-N-Roll Pizza
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	2 c All-purpose flour

	2 ts Baking powder

	1 ts Salt

	2/3 c Milk

	1/4 c Salad oil

	2 tb Salad oil

	Pizza toppings


Heat oven to 425F. Measure flour, baking powder, salt, milk and 1/4 cup salad oil into bowl. Stir vigorously until mixture leaves side of bowl
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Stuffed Turkey and Cranberry Pizza
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	1 ea 1 lb ready-made pizza crust, thawed if frozen

	1 c Whole-berry cranberry sauce

	1/2 lb Sliced deli turkey or 2 cups leftover cooked turkey, coarsely chopped

	2 c One-step stuffing, prepared according to the package directions, still slightly warm


Preheat the oven to 450 degrees. Place the crust on a pizza pan. Sprinkle the cranberry sauce evenly over the crust. Then top with the turkey. Cover the turkey and cranberry sauce completely with the warm stuffing, pressing down lightly. Bake for 8-10 minut Note: You can use your leftover homemade stuffing or make 4 servings of one of the instant or 1-step stuffings that are on the market (That makes it even easier!)
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Stuffed Turkey Pizza
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	1 lb Pizza crust—thawed if Frozen

	1 c Cranberry sauce—(whole-berry)

	1/2 lb Turkey slices Or 2 cups leftover cooked Turkey—coarsely chopped

	2 c Stuffing cubes—(one-step) Prepared


Preheat the oven to 450 degrees. Place the crust on a pizza pan. Sprinkle the cranberry sauce on top of the crust evenly, then top with the turkey. Cover the turkey and cranberry sauce completely with the warm stuffing, pressing down lightly. Bake for 8-10 minutes, or until the crust is crisp & brown. Cut & serve!

Yield: 6-8 slices
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Supreme Style Pizza
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	1 LG 12" Boboli shell or

	4 sm 6" Boboli shells

	5 oz Pk Boboli pizza sauce for large; or

	1 1/4 oz Sauce pk for each small 6"

	2 oz Provolone cheese; shredded

	2 oz Pepperoni

	1 oz Canadian bacon

	1 oz Hard salami; diced

	2 oz Mozzarella; shredded

	2 oz Black olives; sliced


Layer ingredients on top of shell in order given. Bake at 450~ for 12-15 minutes (5-8 minutes for 6").
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Tex-Mex Pizza
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	1 Recipe Quick-Rising Pizza Dough

	8 Plum tomatoes; sliced

	3 Jalapeno peppers; seed, mince

	Salt and fresh ground pepper

	1 c Reduced-fat Monterey Jack; grated

	2 tb Plus 2ts fresh cilantro; chop


Follow dough handling in Pesto Pizza. Arrange 1/2 c tomatoes over each pizza round. Sprinkle with 1 ts jalapenos and season with salt and pepper. Sprinkle 2 TB cheese over the top. Follow baking directions in Pesto Pizza.
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Tiny Party Pizzas
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	2 (10 count) cans biscuits

	10 sl Cheese

	Onion

	Olives

	Ketchup

	1 lb Cooked ground beef; optional

	Bell pepper


Preheat oven to 375 degrees. Slightly flatten biscuits. Make layers on biscuits with the following: 1 spoon ketchup, 1/2 slice cheese and cooked meat. Cook for 8-10 minutes. Do not over cook.
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Triple Cheese Boboli Pizza
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	16 oz Boboli

	6 T Purchased pesto sauce

	1 c Fontina, grated, 4 oz

	5 Plum tomatoes, seeded, thin sliced

	2 t Oregano, crumbled

	1/2 c Mozzarella, grated, 2 oz

	1/4 c Parmesan

	Fresh basil leaves


Preheat oven 500 F. Place pizza crust on LG baking sheet. Spread pesto over. Sprinkle evenly with Fontina. Arrange tomato over. Season with pepper. Sprinkle oregano over, then mozzarella, and Parmesan. Bake until crust is golden and topping bubbles, 10 mins. Garnish with basil leaves.
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Vegetable Pizza
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	2 pk Crescent rolls

	1 c Mayonnaise

	2 pk Hidden valley ranch salad dr

	1 c Broccoli; finely chopped

	1 c Cauliflower; finely chopped

	1 c Carrots; grated

	1 c Cheddar cheese; grated

	1 c Tomatoes; chopped


Pat crescent rolls into pizza pan. Bake 7-10 minutes, or until golden brown. Mix softened cream cheese with mayonnaise and dried salad dressing. Spread cream cheese mixture on cooked dough and top with vegetables and cheese. Press down lightly, and chill for at least 1 hour. Cut into pieces.
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Vegetable Pizza
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	1 Tube Crescent Rolls

	8 oz Cream Cheese

	1/3 c Mayo.

	1/2 ts Dill Weed

	1/4 ts Onion Powder

	1 Carrot; grated

	Broccoli; chopped

	Cauliflower; chopped

	Radishes; chopped

	Cucumber; chopped; seeds rem.

	Celery; chopped


Unroll crescent rolls onto a small cookie sheet. Press together to form crust. Bake at 350 for 8-10 min. Cool. Mix together cream cheese, mayo, dill weed and onion powder. Spread on cooled crust. Top with veggies. Cut in squares or thinner slices. May use any other combination of your favorite toppings.
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Vegetarian Pizza
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	1 12 inch Boboli crust

	1 Tomato, cut into thin wedges Halved

	1 c Broccoli flowerets

	1/2 c Red onion rings

	Dried basil leaves

	2 c (8oz) shredded low-moisture

	Part-skim mozzarella cheese


Heat oven to 350F. Place crust on cookie sheet. Top with vegetables. Bake 10-15 minutes or until cheese is melted and topping thoroughly heated.
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Veggie Pizza
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	1 Pita Bread - Mother Natures Whole Wheat

	2 tb Pizza Sauce - Catelli Mild Or spicy

	1 Serving Yves Veggie Pepperoni—2 slices

	1/4 sm Onion

	1/4 c Mushroom Pieces

	1/4 c Mozzarella - Healthy Favorites Fat Free

	1/4 c Hot Banana Pepper Rings—Optional

	1/4 c Chopped Green Peppers


Spread pizza sauce on pita bread. Arrange sliced meat, vegetables and cheese slices on top. Sprinkle on parmesan cheese. Place on baking sheet. Bake at 425 for approx. 8 min. Different vegetables can be used without really changing the calorie count.
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Veggie Pizza
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	1 pk Crescent rolls

	1 c Pizza sauce

	2 c Mozzarella; chop

	2 tb Olive oil

	1 cl Garlic; minced

	1 Green pepper; slice

	1 Red pepper; slice

	1 sm Onion; slice rings

	1 c Sm broccoli florets

	1 ts Basil

	1 ts Oregano


Put crescents on a round 10" pan. Prebake in a preheated 375~ oven for about 5 minutes. Saute veggies. On top of crust, put sauce, veggies, cheese and herbs. Bake 375~ for 10 minutes to melt cheese and brown crust.
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Veggie Pizza Appetizer
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	2 Refrigerator crescent rolls

	16 oz Cream cheese

	2/3 c Mayonnaise & 1/4 tsp. garlic powder

	2 ts Dill weed

	Black olives, tomatoes, green peppers


Pat out crescent roll dough in jelly roll pan. Bake as directed. Cool crust. spread on crust: cream cheese, mayonnaise, dill weed, and 1/4 teaspoon garlic powder. Then on top of this, put any mixture of the veggies listed, or add some of your favorites. Delete any that you don't care for - experiment! Serves 12.
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Venetian Pizza
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	1 (12-inch) pizza crust

	1 tb Olive or vegetable oil

	1 c (8 oz.) pizza sauce

	1 1/2 c (6oz.) shredded mozzarella

	1 c Or 1 can (8 oz.) pineapple

	Tidbits or chunks, drained 1/4 c Sliced pepperoni

	2 tb Red or green bell pepper Slices

	2 tb Chopped green onion


Brush crust with oil. Spoon sauce over crust. Sprinkle with cheese. Top with pineapple, pepperoni, bell pepper and green onion. Bake at 425 F 20 min or until crust is light brown. Makes 8 servings.
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White Pizza
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	1 c Ricotta cheese

	1 ts TABASCO pepper sauce

	1 pk (8 ounce) mozzarella cheese; shredded


Prepare dough as directed for pizza.

In a small bowl, meld ricotta cheese &TABASCO sauce. Spread on pizza crust. Sprinkle with cheese. Bake as directed.
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White Pizza

[image: image]


	1 c Low fat cottage cheese; small curd

	4 oz Parmesan cheese; grated

	4 oz Mozzarella cheese; grated

	1 ts Italian spices

	1 ts Oregano

	2 Cloves garlic; minced

	1/2 ts Black pepper

	2 tb Minced onion


Combine all ingredients and smear on top of pizza dough. I also added some black olives, green olives, and chopped ham. Bake (fresh dough) 20 minutes in 450 oven.
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White Spam and Garlic Pizza
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	Boboli brand pizza crust

	Provolone cheese

	Mozzarella cheese

	Ricotta cheese

	Spam luncheon meat

	Garlic cloves

	Grated Romano cheese


Start with Boboli brand premade pizza crust or other favorite crust. Layer on provolone cheese. Layer on mozzarella cheese. Dollop on spoonfuls of ricotta cheese. Mince Spam and garlic in food processor until pasty. Sprinkle the Spam-garlic paste over pizza. Sprinkle on grated Romano cheese.

Bake in a 450 degree oven until done. Enjoy while hot.
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Zucchini Pizzas
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	Large zucchini

	Salt

	For each slice of zucchini:

	1 tb Pizza sauce

	1 ts Black olives; chopped

	1 ts Green onions; minced

	2 tb Mozzarella cheese; grated


Preheat broiler, placing rack about 5inches from heat source. Cut zucchini into slices 1/4 inch thick. Salt lightly. Place slices on baking sheet and add in order the pizza sauce, olives, green onions and cheese. Broil until cheese melts and is bubbly, about 4-5 minutes. Zucchini should be tender-crisp. Yield will depend on size of zucchini.
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