“COOKING WITH CLASS”

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

Fresh Herb Pizza

Serving Size  : 4     

  1
recipe Quick Pizza Dough – shaped and ready for topping

  2        tablespoons  olive oil -- divided

  1        tablespoon  fresh basil -- chopped

  1        tablespoon  fresh parsley -- chopped

  1        teaspoon  fresh oregano -- chopped

  1 ½    cups  mozzarella cheese -- shredded

  ¾       cup  parmesan cheese -- shredded

            salt and pepper -- to taste

Preheat oven to 425. If using a pizza stone place it in center of oven and preheat. If using a pizza pan, set rack in middle of the oven.

Brush the dough with 1 T. olive oil. Sprinkle with chopped herbs. Cover with the cheeses and season to taste with salt and pepper. Drizzle with remaining oil.

If using a pizza stone, transfer pizza directly onto the surface using a pizza peel or floured back of a cookie sheet. If using a pizza pan, place on middle rack in oven. Bake 20 minutes or until golden. Serve immediately.

Per Serving (excluding unknown items): 608 Calories; 35g Fat (51.8% calories from fat); 24g Protein; 50g Carbohydrate; 5g Dietary Fiber; 86mg Cholesterol; 840mg Sodium.  Exchanges: 3 G                      

NOTES : Top this with a freshly made Caesar salad and you will think you have died and gone to heaven!!

Quick Pizza Dough

  1        cup  whole wheat flour

  1        cup  all-purpose flour

  2        teaspoons  baking powder

            salt and pepper -- to taste

  ¼       cup  butter

  2/3     cup  milk

  2        tablespoons  fresh parsley -- chopped

Put flours and baking powder into a large bowl. Season to taste with salt and pepper. Cut in butter with fork or pastry blender until mixture resembles bread crumbs.

Stir in parsley and enough milk to form a dough. Turn out onto a lightly floured surface and knead briefly.

Roll out dough to a 10"-12" circle. Transfer to a pizza peel or greased baking sheet. Top as desired and bake as directed in pizza recipe.                   
Do Ahead Caesar Dressing

Serving Size  : 16  (approx. 2 T.)  

  1  
cup  mayonnaise

  ½       cup  parmesan cheese -- grated

  2        tablespoons  water

  5        tablespoons  olive oil

  1 ½    tablespoons  lemon juice

  1        tablespoon  anchovy paste

  2        cloves  garlic -- minced

  2        teaspoons  sugar

  ½       teaspoon  pepper -- or to taste

  ¼       teaspoon  salt

  ¼       teaspoon  parsley -- dried

  2        teaspoons  horseradish

Combine all ingredients in a food processor or blender. Process for about one minute or until very well combined. Cover bowl and chill for several hours so that flavors can develop.

Per Serving (excluding unknown items): 153 Calories; 17g Fat (93.7% calories from fat); 1g Protein; 1g Carbohydrate; trace Dietary Fiber; 7mg Cholesterol; 159mg Sodium.  Exchanges: 0 Grain(Starch); 0 Lean Meat; 0 Vegetable; 0 Fruit; 2 Fat; 0 Other Carbohydrates.

Serving Ideas: Toss with torn Romaine lettuce and homemade croutons. Sprinkle with freshly grated parmesan.

Homemade Croutons

Serving Size  : 12    

  1        pound  bread -- day-old, cut into 1" cubes

  ½ 
cup  butter -- melted

            garlic powder -- to taste

            onion salt -- to taste

Preheat oven to 375. 

Place bread in a large mixing bowl. Pour butter over and mix well. Pour croutons onto a large baking sheet spreading them into 1 layer. Sprinkle with garlic powder and onion salt. 

Bake until golden brown and crispy, 10-12 minutes. Watch carefully so as not to burn. Stir occasionally. Remove from oven and allow to cool. Keep for 2 weeks in an airtight container. 

Per Serving (excluding unknown items): 169 Calories; 9g Fat (48.1% calories from fat); 3g Protein; 19g Carbohydrate; 1g Dietary Fiber; 21mg Cholesterol; 282mg Sodium.  Exchanges: 1 Grain (Starch); 2 Fat.

Pizza Dough
  2 ¾
cups  bread flour

  1        teaspoon  salt

  1        teaspoon  active dry yeast

  1        teaspoon  sugar

  ¾       cup  warm water -- 110F

  1        tablespoon  olive oil

Sift flour and salt into a medium bowl.

In a small bowl, combine yeast, sugar and 1/4 cup water; leave until frothy. 

Add yeast liquid to flour with remaining water and oil. Mix to a soft dough; knead on a floured surface 10 minutes until smooth. Placed in an oiled bowl; cover with plastic wrap. Let rise in a warm place 45 minutes or until doubled in size.

Punch down dough and knead briefly. Oil a 12" pizza pan. Place dough in center of pan; press out to edges with your knuckles. Pinch up edges to make a rim. Top as desired and bake 425 for 18-20 minutes or until done.

NOTES : This recipe will make 2-12" thin crust or 1-14" medium thickness crust.

Caramelized Onion & Goat Cheese Pizza
Serving Size  : 6     

  1 
recipe  Pizza Dough -- plus 1 T. fresh thyme, minced

  2        tablespoons  unsalted butter

  2        cups  onions -- thinly sliced

  2        teaspoons  sugar

  1        teaspoon  coarse salt

  1        tablespoon  fresh thyme -- minced

  12      ounces  goat cheese

Prepare pizza dough according to recipe adding 1 T. fresh thyme with the flour. 

Melt butter in a heavy bottomed saucepan over medium heat and add onions, sugar and salt. Allow the onions to caramelize over low heat to a deep golden color; this can take up to 20 minutes. Keep the heat low and stir often or the onions will burn. When the onions are done, remove from heat and stir in the thyme.

When ready to prepare pizzas, preheat oven to 450 with a pizza stone on the rack near the middle of the oven. Preheat the stone with the oven.

Meanwhile, cut the dough into 6 equal pieces. Roll pieces into 6-inch disks and place on the back of baking sheets that have been sprinkle with cornmeal and/or flour. Sprinkle goat cheese and onion mixture evenly on all the dough disks. Slide them one by one onto the preheated pizza stone and bake until crusts are golden and cheese is lightly browned -- about 12 to 15 minutes. Serve warm.

Per Serving (excluding unknown items): 526 Calories; 29g Fat (50.4% calories from fat); 24g Protein; 41g Carbohydrate; 2g Dietary Fiber; 70mg Cholesterol; 692mg Sodium.  Exchanges: 2 1/2 Grain(Starch); 2 1/2 Lean Meat; 1 Vegetable; 4 Fat; 0 Other Carbohydrates.
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