Pizza…oh Pizza…oh yes!  ANC Community Soup   09-17-09 

Barbecue Chicken Pizza

Baked boboli sytle pizza topped with sliced red onions, chicken, barbecue sauce, gouda and mozzarella cheeses. Ingredients - 1 (Pre-baked) 11-inch Pizza Crust (such as Boboli)
1/2 cup Red Onion, sliced thinly and sauteed in vegetable oil until limp, about 5 minutes
1-1/2 cups Rotisserie Chicken Chunks
1/2 cup Barbecue Sauce
1 cup Shredded Gouda Cheese
1 cup Shredded Mozzarella Cheese
Cilantro for garnish   Preparation: 

1. Preheat oven to 450 F.

2. Place pre-baked crust on work surface.

3. Arrange sautéed onions on pizza crust.

4. In small bowl, combine rotisserie chicken and barbecue sauce. 

5. Spread chicken over pizza crust.

6. Sprinkle gouda and mozzarella cheeses over pizza.

7. Bake 12 minutes, or until cheese is bubbling and beginning to brown.

Spinach and Pepper Pita Pizzas

Ingredients

Serves 4

· 4 mini whole-wheat pitas

· 2 ounces thinly sliced trimmed spinach (2 cups)

· 1/2 cup thinly sliced roasted red bell peppers

· 2 to 3 ounces shredded Havarti cheese (preferably dill-flavored)

· Coarse salt and ground pepper

Directions

1. Preheat oven to 425 degrees. Place pitas on a baking sheet. Top with spinach (2 cups), peppers, and cheese, dividing evenly. Season with salt and pepper. 

2. Bake until cheese is bubbly and golden brown, 5 to 6 minutes. 

Three Cheese White Pizza With Broccoli And Rosemary

Baked thin crust pizza topped with broccoli rabe, ricotta cheese, Parmesan cheese, crushed rosemary and red pepper flakes. Ingredients - 3/4 cup Ricotta Cheese
3 tablespoons grated Fresh Parmesan Cheese
1 bunch Broccoli Rabe, rinsed, outer leaves and stems removed
1 tablespoon Olive Oil
3 Garlic Cloves, finely chopped
3/4 teaspoon Kosher Salt
1/2 teaspoon Dried Crushed Rosemary
1/4 teaspoon Red Pepper Flakes
8 ounces Mozzarella Cheese, cut into thin slices
1 Prepared Thin Pizza Crust   Preparation: 

1. Preheat oven to 450 F.

2. In small bowl, combine ricotta and Parmesan cheeses.

3. Chop broccoli rabe into 2” pieces.

4. Set aside. 

5. Heat olive oil in skillet over medium heat. Cook garlic 1 minute. 

6. Add chopped broccoli rabe, kosher salt, dried crushed rosemary, and red pepper flakes to skillet.

7. Cook vegetables until tender.

8. Place mozzarella slices on prepared pizza crust.

9. Spread broccoli rabe over mozzarella. 

10. Using spoon, sprinkle cheese mixture over broccoli.

11. Bake 10 minutes, or until mozzarella is melted.

Chicken Dijon Pizza With Cheese And Onions

Baked pizza crusts topped with honey Dijon salad dressing, shredded cheese, chicken, red onion and Parmesan cheese. Ingredients - 2 pounds Pizza Dough
1 cup Honey Dijon Salad Dressing
1/2 pound shredded Cheddar, Mozzarella Cheese Blend
1/2 pound shredded Cooked Chicken
2 tablespoons grated Parmesan Cheese
1 Red Onion, thinly sliced in rings   Preparation: 

(Chicken Dijon Pizza With Cheese And Onions continued…)
1. Preheat oven to 450 F.

2. Oil pizza pan with vegetable oil or spray with cooking spray.

3. Press out pizza dough on pizza pan.

4. Spread honey Dijon salad dressing from center out, leaving ½” border at edge.

5. Sprinkle half the mozzarella cheese blend over pizza crust.

6. Spread chicken over cheese. Sprinkle remaining half of cheese over chicken. 

7. Top cheese with onion rings.

8. Bake 20 minutes. Cheese should be bubbly and pizza crust bottom should be brown.

9. Remove from oven. Let stand 5-10 minutes before slicing.

Garden Fresh Tomato Pizza 

· 2 Tbs olive oil, plus small amount to grease the pan

· 1 cup quartered and thinly sliced yellow, white, or red onion

· 1 lb uncooked pizza or bread dough, whole wheat or regular

· 3 Tbs shredded reduced-fat mozzarella cheese

· 3 Tbs shredded romano or parmesan cheese

· 3 Tbs crumbled soft goat cheese, or blue cheese

· 2 large fresh, high-quality tomatoes

· 1/4 cup fresh basil leaves, torn or roughly chopped

· 6-8 good quality anchovies

· Ground black pepper, to taste

1. Preheat the oven to 425 F. Lightly grease an 11”x13” rectangular cookie sheet with the olive oil.

2. In a medium-sized sauté pan, heat the olive oil over medium heat. Saute the onion in the oil for 5-7 minutes, stirring frequently. The onion should become soft and slightly browned. Set aside.

3. Roll out the pizza dough until it fits the pan, using flour as needed on the rolling surface, the surface of the dough, your hands, and the rolling pin. Fold the dough in thirds, and quickly transfer it to the prepared pan, unfolding the dough to fit. The sides do not have to be even or reach all edges of the pan.

4. Sprinkle the dough in the pan evenly with the mozzarella and romano or parmesan cheese, keeping it and all other toppings 1/2” from the edges of the dough. Sprinkle the sautéed onions on top of the cheese. Next, sprinkle the goat or blue cheese over the onions. Then sprinkle the basil leaves over the cheeses and onions.

(Garden Fresh Tomato Pizza continued)
5. Carefully and attractively arrange the sliced tomatoes to cover the cheeses. Top with the anchovies if using them, and then finish with ground black pepper to taste.

6. Bake for 25-30 minutes in the top third of the oven. Pizza is done when nicely browned both on the exposed crust and on the bottom (carefully lift a corner of the pizza to check the color of the bottom of the crust).

7. Cool a few minutes before cutting into 8 pieces, or as desired.

Basil and Tomato Pizza With Fresh Oregano-Seasoned Crust
This pizza is really fresh and delicious, and a great way to use fresh herbs. This pizza makes growing your own herbs worth it! Fresh herbs, real mozarella cheese, and ripe, sliced tomatoes bring new authenticity and flavour to an old favourite. For a real taste sensation, move the pizza to a hot grill after the initial cooking of the crust. 

2 cups warm water

1 Tbsp yeast (or 1 package)

1 Tbsp sugar

2 ½ cups Better Batter Gluten Free Flour

½ cup cornmeal

½ tsp salt

2 Tbsp olive oil

1/4 cup each finely chopped fresh oregano and grated parmesean cheese
12 oz fresh whole milk mozzarella (the fresher the
better, water packed is best)
1 handful fresh basil leaves
3 small italian tomatoes, very ripe
1 or 2 cups of marinara, pizza, or tomato sauce
Preheat oven to 350 degrees. Line cookie sheets/baking stones with parchment paper or oil a stonewear pizza pan.

In a bowl, combine the water, yeast and sugar, stirring to dissolve. Let sit 5 minutes. Add the rest of the ingredients and beat at high speed for 3 minutes. 

(Basil and Tomato Pizza With Fresh Oregano-Seasoned Crust continued)
Spread batter onto prepared pans to make 6 inch pizza rounds.

Bake for ten to fifteen minutes, or until crust is slightly puffed and light brown.

Top crusts with 1/4 to 1/2 cup marinara sauce, then scatter 3 oz cheese over the top of each pizza. Top with tomatoes and basil and either bake or grill over medium high heat for another 5-6 minutes.

fresh herb cheese pizza

Yield   8 Servings

	
	

	1 tablespoon
	Cornmeal

	1 can
	(10-oz) Pillsbury All-ready Pizza Crust

	1 tablespoon
	Olive oil or oil

	1 
	Clove garlic; minced

	6 ounces
	Shredded Mozzarella cheese (1-1/2 cups)

	½ cup
	Greated Parmesan cheese

	1 tablespoon
	Chopped fresh basil -or-

	1 teaspoon
	Dried basil leaves

	1 tablespoon
	Chopped fresh oregano -or-

	1 teaspoon
	Dried oregano leaves


Heat oven to 425 degrees. Grease 12-inch pizza pan or 13x9-inch pan; sprinkle with cornmeal. Unroll dough; press into greased pan. In small bowl, combine oil and garlic; drizzle over dough. Top evenly with mozzarella cheese, Parmesan cheese, basil and oregano. Bake at 425 for 13-16 minutes or until crust is deep golden brown. Serve immediately. 
CALORIES: 200 SODIUM: 430MG CHOLESTEROL: 15MG FAT: 8G CARBOHYDRATE: 18G SAT: 4G From <Meals In Minutes>, a Pillsbury Classic Cookbook. Downloaded from Glen's MM Recipe Archive, . 

Makes 48 wedges

· FOR THE TOMATO SAUCE 

· 1/4 teaspoon olive oil

· 1 small yellow onion, peeled and chopped into 1/4-inch dice

· 2 cloves garlic, peeled and minced

· 1/2 teaspoon dried oregano

· 1/2 teaspoon dried basil

· 1/4 teaspoon crushed red-pepper flakes

· 1 bay leaf

· One half 28-ounce can whole peeled tomatoes, roughly chopped

(fresh herb cheese pizza continued)
· 1/4 cup tomato paste

· FOR THE PIZZA 

· 4 whole-wheat pita breads (each 7 1/2 inches)

· 1 yelllow bell pepper, seeds and membranes removed, cut into 1/8-inch-thick strips

· 3 ounces mozzarella cheese, grated

· FOR THE GARNISH 

· Fresh basil, thinly sliced

Directions

1. Preheat oven to 350 degrees. Make the tomato sauce: Heat the olive oil in a medium saucepan set over medium heat. Add the onion and garlic, and cook, stirring frequently, until onion and garlic are browned, about 4 minutes. Add the dried oregano, dried basil, crushed red pepper flakes, bay leaf, chopped tomatoes, and tomato paste. Bring mixture to a boil. Reduce heat to medium-low, and let simmer, stirring occasionally, until the liquid has evaporated and the sauce is thick, about 35 minutes. 

2. Assemble the pizzas: Arrange pita breads on two baking sheets. Spread about 6 tablespoons tomato sauce on each. Scatter strips of yellow bell pepper on top, and then sprinkle with the mozzarella cheese. Transfer the baking sheets to the oven, and bake the pizzas until the peppers begin to wilt and the mozzarella has melted, about 20 minutes. Remove the pizzas from the oven, and transfer to a cutting board. Sprinkle with basil, and cut each pita pizza into 12 wedges. Serve warm or at room temperature. 

PESTA Pizza

Pesto:  Makes 1 3/4 cups

· 1 cup walnuts or pine nuts

· Coarse salt and ground pepper

· 8 cups (4 ounces) lightly packed fresh basil leaves

· 2 garlic cloves, coarsely chopped

· 2/3 cup extra-virgin olive oil

Directions

1. Preheat oven to 350 degrees. Spread nuts evenly on a rimmed baking sheet; toast in oven until golden and fragrant, tossing once, 8 to 10 minutes. Let cool completely. 

2. Meanwhile, bring 4 cups salted water to a boil; add basil, and submerge with a spoon. Immediately drain in a colander. Rinse with cold water until cool, then pat basil completely dry in paper towels. 

3. In a food processor, combine nuts, basil, and garlic; season generously with salt and pepper. Process until nuts are finely chopped. With machine running, pour oil in a steady stream through the feed tube; process until smooth. Use immediately, or freeze. To freeze, spoon pesto into an ice-cube tray (2 tablespoons per cube); cover with plastic wrap. Freeze overnight, then transfer cubes to a resealable plastic bag; keep up to 6 months. 
(PESTA Pizza continued)

4. Defrost pesto at room temperature, about 20 minutes (or at 30-second intervals in the microwave). Mash with a fork before using in recipes. 

Ingredients

· 1/4 cup basil pesto 
· 2 precooked store-bought pizza crusts (8 inches)

· 1 sliced plum tomato

· 2 ounces grated mozzarella cheese

· Coarse salt and ground pepper

Directions

1. Preheat oven to 450 degrees. Spread basil pesto on each of two pizza crusts. 

2. Layer each crust with plum tomato; sprinkle with grated mozzarella cheese. (Or, layer with just cheese, using 3 ounces thinly sliced fresh mozzarella.) Season with coarse salt and ground pepper. 

3. Transfer to a baking sheet; bake until cheese has melted and crust is golden brown, about 10 minutes. Slice, and serve immediately. 

Thinnest Crust Pizza with Ricotta and Mushrooms

Asiago cheese is full flavored, so a little gives lots of taste. A sandwich wrap instead of pizza dough, when baked, gives you crunch without as many calories -- there are only 305 per serving!

Ingredients

Serves 4

· 2 teaspoons olive oil, plus more for baking sheets

· 2 whole-wheat sandwich wraps (12-inch)

· 2 ounces Asiago cheese, shredded (1 cup)

· 2/3 cup part-skim ricotta

· 1 package (10 ounces) white mushrooms, trimmed and thinly sliced

· 1 small red onion, halved and thinly sliced

· Coarse salt and ground pepper

Directions

1. Preheat oven to 450 degrees, with racks in upper and lower thirds. Brush two rimmed baking sheets with oil, or for easy cleanup, line with parchment paper then brush with oil. Place one wrap on each sheet; brush with 1 teaspoon oil. 

(Thinnest Crust Pizza with Ricotta and Mushrooms continued)
2. Sprinkle wraps with Asiago, then dollop with ricotta. Sprinkle with mushrooms and onion; season with salt and pepper. 

3. Bake pizzas until crust is crisp and very brown all over, 20 to 25 minutes, rotating sheets from top to bottom and front to back twice during baking. Cut in half with a pizza cutter or knife; serve one half per person. 

BLT Pizza

· Some pizza dough (either make your own or buy some refrigerated ready to bake crust dough

· Luscious ripe, juicy and fragrant seasonal tomatoes cut into slices (never subjected to the indignity of the refrigerator…cold kills tomato taste)

· Olive oil

· Grated mozzarella cheese

· Bacon

· Lettuce (of your choice – I like a romaine for this)

· Mayo

· salt and pepper

No need for precise direction here, you can’t really go wrong…
1. Heat your oven as hot as she'll go, preferably using a pizza stone or tiles for some radiant heat along the base.

2. Gently work the crust out into desired shape/thickness. Never use a rolling pin to do this, as you flatten all the lovely textured bubbles in the dough if you do. 

3. Spread the cheese out along the base of the crust

4. Arrange the tomato slices over the cheese in slightly overlapping rings. Drizzle on a little olive oil and toss on a pinch of salt. 

5. Slide the pizza into your oven for between 3 and 12 minutes, depending on the thickness of your crust and the heat of your oven 

6. While your pizza is cooking, fry up some bacon, to your desired crispiness, and then cut into largish bite sized pieces.

7. When the pizza has finished baking, tear some lettuce into bite sized pieces and mix it together with a bit of mayonnaise – just enough to coat it completely, but not so much as to make a gloopy mess.

8. Toss your cooked bacon on the top of the pizza and top the bacon with the lettuce in mayonnaise. 

This is heavenly. One reason it tastes so great is the contrast between the hot, savory tomatoes on the pie with the coolness of the lettuce – so this is best enjoyed immediately after topping with the lettuce.

