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Whole Wheat Veggie Pizza 

Dough Assembly

1 ½ cups warm water

2 tsp. active dry yeast

2 tbs. extra virgin olive oil

1 ½ tsp. salt

½ to 1 cup whole-wheat flour

3 to 3-1/2 cups unbleached white flour

( Pour ½ cup of the water into a mixing bowl, stir in the yeast, and set aside until foamy, about 10 minutes.

(Add the remaining water, olive oil, and salt, then beat in the whole-wheat flour followed by enough white flour to form a  shaggy dough.  Turn it out onto a well floured counter or cutting board and knead until smooth, adding more flour as needed to keep it from sticking

(Put the dough into an oiled bowl, turn it once to coat, then cover with a towel and set aside to rise until doubled in size, 40-60 minutes.  Turn the dough onto the counter and divide into the number of pizzas you want.  

(Shape each piece into a ball, set on a lightly floured counter, cover with a towel and let rise for another 20-30 minutes.

(Roll dough into a circle, then push up sides to make a slight rim.  Dust the pan with fine cornmeal, or flour, set the dough on top, cover with a towel and let rest for 10 or 15 minutes before you add toppings.

Pizza Assembly

2 cans tomato paste

Soy cheese (Veggie Chunk or Soya Kaas mozzarella) or low-fat mozzarella cheese made from cow’s milk

An assortment of your favorite vegetables

(Spread tomato paste onto rolled out dough.

( Grate cheese.

( Stir –fry veggies in a little olive oil and lots of garlic.

( Sprinkle pizza with veggies and then top with cheese.

( Bake at 400’F for 20-30 minutes, or until crust is crispy and cheese is melted.
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