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David’s Pizzazzy Pizza

1-2 # whole wheat pizza dough 

2-3 red/yellow peppers, diced

1 head of broccoli, chopped

2-3 large onions, chopped

Variety of mushrooms (portobello, shitake, crimini, straw, oyster), diced

1-2 hot house tomatoes, diced

1 jar Organic pasta sauce (Muir Glen)

Italian Seasoning spice blend

Oregano

Rosemary

Sage

Basil

Garlic

Hot Sauce (Tobasco, McIlhenny’s GreenPepper, Sauce, etc.)

1. Prepare dough, by hand or by a bread machine

2. Preheat oven to 350’F.

3. Roll dough out on well-floured cutting board.  When you have rolled it to the desired size, transfer to a greased baking sheet or pizza pan.

4. Place chopped onions in hot pan with a couple of tablespoons of olive oil.  Sauté until soft and caramelized, add mushrooms and sauté until soft and onions and mushrooms are well blended, set aside.

5. Spread pasta sauce over dough, cover well but do not spread too thick or your dough will be mushy.

6. Spread onions and mushrooms over dough next.

7. Add herbs in spices in desired quantities.

8. Spread peppers and chopped tomatoes over dough.

9. Bake pizza on top shelf of oven for about 20 minutes.  Pizza is done when bottom of crust is brown.

10. Slide pizza onto wire racks and cool for several minutes.  Next slide onto cutting board and cut into pieces.
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