Deep Dish Pizza
Yields: 4-6

Ingredients: Dough





Ingredients: Sauce
1 pkg. yeast






1 c. tomato sauce

3 c. flour






1 ½ t. oregano

1 c. warm water





¾ t. basil

2 T. olive oil 






¾ t. marjoram

1 t. sugar






¼ t. garlic salt

Ingredients: Toppings 
1 lb. mozzarella cheese

20 pepperoni slices

8 oz. Italian sausage


Dough Recipe Steps: DAY ONE

1. Measure water and take temperature.

2. Dissolve the yeast and sugar in the warm water and proof.

3. Combine half of the flour, 2 T. olive oil and yeast water together.

4. Blend in mixer with paddle attachment.

5. Change paddle attachment to hook attachment.

6. With the mixer on low, add flour gradually until the dough becomes a sticky ball and pulls away from the sides of the bowl. (Finish with a quick hand knead).
7. Spray bowl with cooking oil and transfer dough to metal bowl; cover tightly with saran wrap.

8. Store in refrigerator for slow-rise method. 

Pizza Sauce Recipe Steps: DAY ONE

1. Mix all ingredients in tupperware bowl.

2. Store in refrigerator.

Topping Recipe Steps: DAY ONE

1. Roll Italian sausage into marble size balls.

2. Shred cheese.

3. Label and store ingredients.
Recipe Steps: DAY TWO

1. Punch dough and let rest for 5 minutes.

2. Spray hands with cooking oil to handle the pizza dough.

3. Spread dough out with 1 inch hanging over the edge of the pan.

4. Sprinkle ¼ lb. cheese on the inside of the dough.

5. Roll dough over tightly to lock in cheese.

6. Pour pizza sauce over dough.

7. Add toppings over sauce.

8. Cover and store in refrigerator.

Recipe Steps: DAY THREE


Preheat oven to 425 and bake 20-30 minutes or until crust is done.








