¢, Pizza Lab
Culinary 1 - Unit4 - Level 2 - Thu 10/22 (Blue) - Fri 10/23 (Gold)
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Makes 1 personal pizza. Mrs. Dyches' recipe: Pizza for One (make in aluminum pie pan).
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= Toppings
(l:l ) pizza sauce ] (l:l : shredded cheese ]
(l:l H your toppings ]
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t1. Steps: check each box when you finish
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@ f“‘ Oven to 450°F. Grease the pie pan.
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Mix yeast, brown sugar, and warm water. Wait 5 minutes until foamy.
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Stir in the flour, salt, and oil until it makes a ball.
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Flour the counter. Pat or roll the dough into a circle.
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Put the crust in the pie pan.
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Add sauce, cheese, and toppings.
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Bake 12-15 minutes until golden brown.
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Cool 5 minutes. Cut. Photo!




