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Prepare plastic bag with olive oil (see below).  Write your

Period and Kitchen on the baggie.

1 teaspoon active dry yeast

½ cup + 2 Tablespoon warm water

1 ½ cup cups bread flour or all purpose flour

2 teaspoons sugar

1 teaspoon salt

1 Tablespoon + 1 teaspoon olive oil in two separate dixie cups (to be used separately)
Day #1
1) In a small liquid measuring cup, measure out lukewarm water, add yeast, and stir.  Set aside for 10 minutes; stirring occasionally to dissolve the granules.

2) Place all the dry ingredients in your KitchenAide with your dough hook attachment.  Make a well in the middle and pour the liquids (yeast water and 1 tablespoon of olive oil) in.  Turn on and mix until the dough forms ball and attaches itself to the dough hook.  Continue to stir for about 5 minutes for the dough forms a smooth ball.
3) Remove dough from the mixing bowl and lightly oil the dough ball and the interior of a large plastic bag with the remaining 1-teaspoon of oil.  Set your bag on a tray in the bread rack cart .  Setting it there will allow it to rise until doubled in bulk, approximately 1-2 hours.

4) I will punch down the dough to drive out the gases that have formed in it during rising.  Re-form it into a nice round ball, return it to the same plastic bag, and seal airtight.  I will put the bag of dough in refrigerator to rise overnight.

5) About 2 hours before you are ready to assemble your pizza, I will remove the dough from the refrigerator so it will be at room temperature and easier to roll out.
Day #2

Pre-heat oven to 400°

1-cup prepared pizza sauce

12 slices turkey pepperoni

1/8 cup sliced olives (optional)

2 cups mozzarella cheese (optional)

6) Sprinkle a light dusting of flour over a large clean area (your white counter top).  Place the dough on the lightly floured surface.  Lightly sprinkle more flour over the dough and using a rolling pin, roll out the dough to fit the size of the pizza pan.

7) First - evenly distribute the pizza sauce along the surface leaving a 1-inch border.  Sprinkle mozzarella cheese and add topping.  You may use olives and pepperoni.

Bake at 400° for 15-20 minutes or until cheese begins to brown and bubble.  

Heart Shaped Croutons: - Day #1

Pre-heat oven to 400°

· Cut bread with heart cookie cutter.  Cut pieces close together in order to achieve maximum amount of heart per slice of bread.
· Dip heart shaped croutons in olive oil on a large plate; coating each crouton with olive oil.
· Lightly sprinkle salt and pepper.  Lay the bread in a single layer on cookie sheet (no parchment paper).  Bake for 4 minutes or until golden brown – turn each crouton over and toast the other side for an additional 2-4 minutes or until golden brown.  Be careful, they burn quickly.
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