
The Ingredients

1 ball of Pizza Dough

1/2 cup of Pizza Sauce

2 oz Cheese

2 oz Pepperoni

2 oz Sausage

2 oz Mushrooms

2 oz Black Olives

2 oz Red Pepper

2 oz Red Onion

Spring Mix Salad Greens

1 grated Carrot

1/4 cup shredded Parmesan Cheese

1 tblp Sunflower Seeds

Your choice of dressing

Flour of your choice - La Fiamma recommends

high gluten flour to initially stretch the dough, and

rice flour to ensure the dough doesn't stick to

your counter or cutting board.  Feel free to

substitute with your choice of flour, ensuring

you've removed any excess before putting in the

oven.
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Cooking Instructions
Who doesn't love Pizza!

Preheat your oven to 475 degrees.

While your oven preheats, take this opportunity to chop
the vegetables to your preferred size and shape.  Try to
keep them fairly uniform in size so they cook evenly.

Lightly coat the ball of pizza dough in high gluten flour to
help it stretch when you press it down.  Dust the surface of
your counter or cutting board with rice flour (or whatever
you have available) and press down gently with the palm
of your hand in the center of the dough.  Take care not to
touch the edge of the pizza, in order for a proper crust to
form.  Continue to rotate the pizza while using your palm to
stretch the dough until it's approximately 12" in diameter.  If
you prefer thin crust, continue to work the dough until it
reaches the desired thickness.

Ladle 1/2 cup of pizza sauce onto the dough, starting in
the center and working in a circular motion to the edge. 
 Evenly spread the cheese blend over the sauce, then top
with pepperoni, sausage, olives, onions, mushrooms, and
peppers, ensuring equal distribution of toppings on each
slice.  Place on a pizza stone (or baking sheet) and bake for
approximately 12 minutes.  Check the pizza intermittently
to ensure it cooks to perfection.

Slice the pizza and enjoy with a salad and ice cold Aslan
beer!
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