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Pizza (for 2 to 3)
Crust

250 
mL
flour  *1

  30  
mL
shortening

    8 
mL
baking powder
  75 
mL
water

    2
mL
salt


    2
mL
each basil and oregano (optional)

1

*1 Note: you may use all whole wheat flour or all purpose or a combination of each.  You may need more water when using all whole wheat flour.

Toppings

 30 
mL
pizza sauce  *2
 1-2 
slice(s)
pepperoni or ham; cut into eighths
   2 
mL
oregano

  25 
mL

sliced mushrooms or cubed pineapple

   1
mL
basil


125 
mL

mozzarella cheese; finely grated


 ½  
mL
garlic powder
  15 
mL

parmesan cheese
	
	
	
	
	
	


*2 Note: Pizza sauce is a mixture of tomato sauce and tomato paste in a 3:1 ratio.

1. Preheat oven to 425(F (220(C). Check that the oven rack is in the middle position.

2. Prepare toppings: combine pizza sauce with herbs, slice meat and vegetables, grate cheese and set aside.
3. In a large bowl stir together the flour(s), baking powder, and salt; add basil and oregano if using.

4. Cut in the shortening using a pastry blender until the shortening resembles small peas.
5. Gradually stir in water using a fork until the flour mixture forms a ball around the fork.
6. Turn onto a lightly floured board and knead for 2-3 minutes until a smooth ball of dough is formed.    
7.  Pour 2-5 mL of oil into the pie pan and spread with a paper towel. 

8. On a lightly floured surface use a rolling pin to roll out the dough to the size of the pan.  Place dough into pan and make a ridge of dough around the edge to form the crust.

9. Spread pizza sauce over crust.  Be careful to not spread the sauce over the edge of the crust.  

10. Add prepared toppings you have chosen.  Top with grated cheeses.  

11. Bake at 425(F for 12 to 14 minutes or until crust is golden and topping is bubbly.

12. Remove pizza to cutting board and allow cheese to set for 5 minutes before cutting.  
Use a pizza cutter or chef’s knife to slice into 4 to 6 pieces.  Serve on plates and enjoy.
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