
P'ZZA
Ccrttinued f rom page 166

WHI7E P'ZZA DOUAH
Use th is  bas ic  rec ipe for  the c lass ic
round p izza,  for  deep-d ish or  Chicago
sty le ,  or  for  th ick 'c rust  S ic i l ian-s ty le  p iz '
za baked In  a  je l ly - ro l l  Pan.
'1 c. al l-purpose f lour
I t,/, tsp. salt
I ' t l l  r ' .  t 'e rv  l t )ern t  t t :a ter  (105-115"  F ' )
2 ptrr:kuges uctiue lry yetst

In  large bowl  combine f lour  and sa l t .
In  smal l  bowl ,  b lend water  and Yeast ,
s t i r r i ng  un t i l  yeas t  i s  comp le te l y  d i s -
so l ved .  S t i r  yeas t  m ix tu re  i n to  f l ou r  un t i l
dough  i s  mo i s tened .  Tu rn  on to  l i gh t l y
{ loured sur face.  Knead,  le t  r ise ,  then
shape.  (See how-to 's ,  page 166. )  Makes
enc iJgh for  two 12"  p izzas,  or  two 9"
rourrd  deep-d ish p izzas or  one I5Yz"  x
7 Ov"2" th ick-crust pizza.

WHALE.WHEA! P'ZZA DOUGH
This  one has a nut ty  f lavor .  Use i t  ins tead
of  Bas ic  Whi te  Doush for  ext ra  nut r i t ion
and  c runch .
,3 c. u;hole-tuheat f lour
I l j  tsp. sult
11,4 c. t)ery u:olnl t t tater ( I05'115" F.)
,) puckages octiue dry yeust
2 7'. salad oil

I n  l a rge  bow l  comb ine  f l ou r  and  sa l t .
I n  s i na l l  bow l  b l end  wa te r ,  yeas t  and  o i l ,
s t i r r i ng  un t i l  yeas t  i s  comp le te l y  d i s -
so lved.  St i r  yeast  mix ture in to  f lour  mix-
t : r r e  j us t  un t i l  dough  i s  mo i s tened .  Tu rn
orr tc  l ight ly  f loured sur face.  Knead.  le t
r is;e, then shape. (See how-to's, page
166 . )  Makes  enough  fo r  two  ! 2 "  p i zzas ,
or t \ , ,o 9" ro' ,rnd deep-dish pizz-as or one
t.t ' .? x IAt2" t- ir- jei(:crusL pizza.

FOOD PNOCEI'sOR MEIHOD
l f  you i rave a food processor ,  make your
dough-whi te  or  whole-wheat- th is  way.
"ou wcn ' t  have to  knead i t .  P lace f lour
and sa l t  in  work  bowl  wi th  s tee l  b lade
at tached.  Pour  d isso lved yeast  mix ture
th r i - ugh  f eed  t ube  wh i l e  mo to r  i s  r unn ing .
Process unt i l  dough forms a ba l l  on
b lade,  adding more f lour  i f  necessary .
P lace in  greased bowl  and le t  r ise ,  then
shape.  (See how-to 's ,  page 166. )

"FFY 
P'ZZA DOUGH

This  speedy dough makes a rea l ly  tender
c rus t  and  t he re ' s  no  knead ing  o r  r i s i ng .
It , '2 c. butternt i lk baking nt ix 'Y'
t,(l cuP LL'(Iter

i n  med ium bow l ,  comb ine  bak ing  m ix
and water  unt i l  a  sof t  dough forms.  Wi th
f loured hands,  pat  in to  l ight ly  greased
9"  round cake pan or  12"  p izza pan.
Mlakes one 12"  or  one 9"  deep-d ish p izza.
*  W E  U S E D  B I S Q U I C K .

P'ZZA SAUCE
There are lots of great ready-to-use pizza
sauces ava i lab le ,  but  when you want  that
homemade touch,  t ry  th is .
2 7'. salad oil
I  smal. l  onion, chopped
2 gurlic cloues, m,incetl
I  6-oz, c(tn t0nlf t to paste
M 2 - o z .  c e n  t o m f t t o  p t l r c e

2 tsp. sug(tr
l , ,L t tp.0reg,(nt0
t r !  tsp.  su l i

In  medium saucepan over  medium
heat ,  heat  o i l .  Add on ion and gar l ic  and
'ook unt i l  tender  but  not  browned,  about

5 minutes.  B lend in  tomato paste and
cook 3 minutes s t i r r ing constant ly .  Add
tomato puree and remain ing ingred ient : .
Heat  to  bo i l ing.  Reduce heat  to  low and
s immer,  uncovered,  25-30 minutes,  s t i r -
r i ng  occas iona l l y  un t i l  sauce  t h i ckens .
Makes enough for  two 12"  or  two 9"
pizzas or one 15Vz" xI0r/2" Pizza.
GROUND BEEF IOPP'NG
Here's a Glamour favorite to add to youi
i is t  o f  de l ic ious ways to  top a  p izza.
1,/2lb. grorrnd l tet l
I  smal l  on ion,chopped
lrt  green pepper, chopped
I  g t r l ic  t lo r t ' .  rn inr t ' l
I r l :  tsP. 0regan0
1,l1tsp. salt
16 ttp.crushe r l  rerl  pepper'  f luAes

In  med ium saucepan ,  ove r  med ium-
h igh heat ,  cook ground beef  wi th  on ion,
green pepper  and gar l ic  unt i l  meat  is
wel l  browned.  Spoon of f  and d iscard fa i
f rom meat .  St i r  in  oregano,  sa l t  and red
pepper  f  lakes.  Makes enough for  one 12"
o r  one  9 "  p i zza .

HAYE A PIZZA PARrY
Now that  we 've shown you how to  make
your own pizza from scratch, how to doc-
tor  up your  favor i te  f rozen p ie ,  why not
have a Pizza Party !  l t 's a great idea after
an energet ic  day at  the skat ing r in l i
and a ter r i f ic  way to  pep up Super  Bowl
Sunday .

Here 's  what  you do:  Have severa l
batches of  whi te  or  whole-wheat  dough
in  the f r idge-prepor t ioned and wei l
wrapoed.  Have a batch of  sauce wi th  a
b ig  lad le  ready to  do le  out .  Have bowls
f i l led wi th  an assor tment  o f  vegetab les,
cheeses and meats  (see our  char t  on
page-t€6 for lots of-good id:as) Don'i
forget  the ext ras l ike  f ie ry  red pepper
f lakes,  oregano,  gar l ic  sa l t  and grated
Parmesan cheese to  shake on top of  your
bubbly  hot  p izzas.

Set  up an assembly  l ine-have some-
one ro l l ing the dough,  someone wi th
sauce and a crew on toppings-and see
wlra t  fantast ic  combinat ions your  f r iends
corne up wi th .  To go a long wi th  your
pizza concoctions, have a big salad of
severa l  k inds of  greens,  orange wedges,
walnuts ,  and toss wi th  honey-sesame
dress ing.  F i l l  your  tub wi th  ice and a
se lect ion o f  dark ,  l ight  and g inger  beers .

GOLDEN TOSSED SALAD
I)ressing:

/s c. rchite u:ine tinegur
2 T. so.lad oil
2 T. honey
2 7'. toristed sesente.secrl.s
t/t tsp. tlry musturd

1 lb. lresh spinuch letues
2 heads rontaine
I lretrr! leaf v lt:ttuct;
1 lnrge red onion
2 nnuel lr f tnges. pecled urt l

cut into rcedges
1r', c. u,al n uts, I oastetl

In  smal l  bowl  wi th  wi re  whisk .  com-
b ine  d ress ing  i ng red ien t s  un t i l  we i l
mixed;  set  as ide.  Wash wel l  and c l t " i ,
sp inach,  romaine and leafy  le t tuce.  T{ -ar
in to  b i te-s ize p ieces.  Peel  on ion ar tc l
th in ly  s l ice ;  separate  in to  r ings.  Combine
greens wi th  on ion,  oranges and walnuts .
Add dress ing;  toss unt i l  we l l  coated.
Makes 12 serv ings.

J o n u o r y  1 9 8 1  ,  G l o r r r t > u r


