“COOKING WITH CLASS”

“Learn to Cook; Relish your Life!”
Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: Staci@cookingwithclass.us
Fresh Pizza Sauce

2
(28 ounce) can plum tomatoes -- crushed by hand and drained very well

1          teaspoon dried oregano -- heaping

1          teaspoon dried basil -- heaping

            Salt -- to taste

Drain the tomatoes very, very well in a colander for 1 hour or more. Discard juice.

Combine tomatoes, oregano, basil and salt. Mix well and use for your favorite pizza.

Yield: "4 cups"

Pizza Sauce

2         tablespoons olive oil

1         small onion -- diced

2         cloves garlic -- minced

1         teaspoon crushed red pepper

1         tablespoons sugar

1         cans tomato paste

1         cans tomato sauce

1         (14 ounce) can diced tomatoes

1         tablespoon fresh oregano – minced or 1 t. dried
1         tablespoon fresh basil – minced or 1 t. dried
           Salt and pepper -- to taste

Heat oil in a large saucepan over medium heat. Add onions and sauté until translucent. Add garlic and red pepper and sauté 2-3 minutes. Sprinkle on sugar and stir to caramelize.

Add tomato paste and combine thoroughly with onion mixture. Add tomato sauce; stir well.

Add tomatoes, oregano and basil, stir thoroughly and bring to a boil. Reduce heat and simmer, partially covered, for 1 hour. Taste and adjust salt and pepper.

Yield: "6 cups".

NOTES: This also makes a great sauce for mozzarella marinara.

Basic Pizza Dough

¾        cup warm water -- 80 degrees

2         teaspoons active dry yeast

2         cups bread flour

½        teaspoon sugar

½        teaspoon salt

2         tablespoons vegetable oil

Dissolve yeast in warm water.

Sift together flour, sugar and salt. Make a well in the center of the flour and add water/yeast mixture and oil. Stir well to combine.

Knead dough on a well-floured surface until smooth and elastic (about 10 minutes). Place in an oiled bowl and turn to coat all sides. Cover with a towel and allow rising until doubled in size (about 1 hour). Turn out onto a floured surface again and knead 1 minute then let rest for 15 minutes. Dough is ready for use.

NOTES: This recipe can be used in a bread machine. Follow your manufacturer’s instructions.

This recipe doubles well. Can use all-purpose flour.

Chicago-style Pizza Pot Pie

Serving Size: 6     

  1 
recipe Basic pizza Dough

  18      slices mozzarella cheese

            Your favorite pizza toppings: mushrooms, cooked sausage, meatballs, onions, black olives, spinach etc.

  1        recipe Pizza Sauce

Preheat oven to 450. Coat the inside of 6 (10 oz.) ramekins liberally with olive oil (if there is not enough olive oil the cheese will stick during turnout).

Punch down the dough and knead briefly. Divide into 6 equal pieces and shape each into a round about 6 inches across. 

For each pot pie, arrange three mozzarella slices in the bottom and around the sides of the ramekin making sure they overlap. Add mushrooms and meatballs (or other fillings) as desired. Ladle the sauce over the fillings just until the ramekin is almost full. Rub the outside of the ramekin with olive oil, then stretch a round of dough across the top and down the sides to nearly the bottom and brush the top of the dough with olive oil.

Arrange the pies on a foil-lined baking sheet and bake in the preheated oven until they are toasted brown on top, about 15 to 20 minutes. 

Remove from the oven and transfer ramekins to a wood cutting board or other heat resistant surface. Place a serving plate on top of each pie, and then invert it. Turn the bottom of the ramekin with an oven mitt. Lightly run a knife or spoon between the outside of the ramekin and the inside of the dough bowl being careful not to slice through the bottom. Gently lift the ramekin out, turning it as you go, and scoop out the cheese if necessary. 

Deep Dish Pizza Dough
¾        cup warm water

2         packages active dry yeast (each package equals 2 ¼ teaspoon)
3         cups unbleached flour

6         tablespoons milk

2
tablespoons butter—melted
Dissolve yeast in warm water, stir well, and set aside.

Put the flour in a large mixing bowl. Make a well in the flour. Add the yeast mixture and the milk. Stir and mix until the dough cleans the sides of the bowl.

Turn the dough out onto a floured work surface and knead for 5-6 minutes, until it is soft and smooth. Lightly oil a bowl, place the dough in the oiled bowl and turn to coat with oil. Cover the bowl with plastic wrap and a kitchen towel. Set the bowl in a warm place and allow rising 1-1 1/2 hours.

Take the dough out and knead again for 1-2 minutes. Oil the bottom and sides of the pizza pan. Stretch the dough gently with your hands to about 1/2 the size of the pizza pan. Put the dough in the pan and stretch it with your fingers and palms until it completely covers the bottom of the pan. Pull the dough up the sides of the pan to form a pronounced border. Cover the pan with a kitchen towel and let rise for 30 minutes.

NOTES: The addition of milk to this crust makes it softer and richer.

The dough can be made a day ahead and refrigerated: roll the dough in oil in a mixing bowl. Cover the bowl with plastic wrap; put the dough in the fridge. The dough will rise, but much slower.  Take the dough out of the fridge at least 1 hour before using. Dust with flour and knead 2-3 minutes. Proceed with stretching in the pan.

Chicago-Style Deep Dish Pizza

1         recipe Deep Dish Pizza Dough 

10       ounces mozzarella cheese -- thinly sliced

1         recipe Fresh Pizza Sauce

           Pizza toppings -- (sausage, pepperoni, black olives, onions, mushrooms etc.)

½        cup parmesan cheese -- shredded

           Olive oil

Preheat oven to 475.

Lay the slices of mozzarella cheese evenly over the crust. Spoon the sauce over the cheese.  Add any toppings you desire and sprinkle with parmesan cheese. Drizzle with a little olive oil.

Bake the pizza in preheated oven on the bottom rack for 5 minutes; move the pizza to the middle rack and bake an additional 30 minutes. Crust will be lightly browned and toppings, such as raw sausage will be cooked thru.

If baking 2 pizzas at once (not ideal) have the oven racks set 1 notch above bottom and 1 notch below top, add 15 minutes to baking time, and rotate half way thru.
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