( Margherita Pizza

Vegetarian

READY IN SERVINGS

CALORIES

©

130 min. 820 kcal

(LUNCH) (MAIN COURSE) (MAIN DISH) (DINNER)

Ingredients

I:‘ 2 packages active yeast dry

I:‘ 8 ounce buffalo mozzarella cheese fresh drained

I:‘ 28 ounce canned tomatoes whole crushed peeled drained canned recommended: San Marzano

I:‘ 0.5 bunch basil leaves fresh

I:‘ 1 tablespoon thyme leaves fresh
I:‘ 4 garlic cloves thinly sliced

I:‘ 2 tablespoons kosher salt

I:‘ 5 servings kosher salt and pepper black freshly ground
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2 tablespoons olive oil extra-virgin

2 tablespoons olive oil extra-virgin for bowl

1 tablespoon oregano leaves fresh

2 teaspoons sugar

6 cups unbleached flour for dusting all-purpose plus more

2 cups warm water 100 to 110 degrees F.

Equipment

OO0

bowl

frying pan
oven
plastic wrap

stand mixer

Directions
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Watch how to make this recipe.
Preheat the oven to 450 degrees F. Put a jelly roll pan or a half sheet pan in the oven.

Begin by making the tomato sauce. In a large saute pan over medium heat, add 2 tablespoons
olive oil, the minced garlic, thyme and oregano. Cook until just fragrant then add the crushed
tomatoes and season with salt and pepper, to taste. Lower the heat and simmer for 7 to 8
minutes to reduce and concentrate the flavor. Shut off the heat and set aside.

Take the preheated jelly roll pan out of the oven and drizzle some olive oil over the entire

surface.

Cut the dough into 2 pieces and reserve 1 piece for another use. Stretch the pizza dough out
so it is just bigger than the pan, then lay it inside the pan, so the dough comes up the sides to
form a crust on the rim. Smear with tomato sauce then tear up the mozzarella and scatter it
evenly over the top of the pie. Tear the basil leaves, spread them over the top and drizzle with
a little more olive oil. Give it a final season with salt and pepper, to taste, then bake in the hot

oven until golden and bubbly, about 15 to 18 minutes
In a small bowl, combine the yeast, sugar and water and stir gently to dissolve.

Let the mixture stand until the yeast comes alive and starts to foam, 5 to 10 minutes.



|:| If you're using a stand mixer, combine the salt and flour to the bowl and pulse a few times to
mix.

|:| Add the yeast mixture, at the lowest speed, until the flour incorporates. When the dough
starts to come together, increase the speed to medium and mix until the dough gathers into a

ball. This should take about 2 minutes.

|:| Add the olive oil and pulse a few more times. Stop the machine periodically to scrape the
dough off the hook. Get a feel for the dough as you're making it by squeezing a small amount
together between your thumb and fingers. If it's crumbly, add more water, if it's sticky, add
more flour, 1 tablespoon at a time. Turn the dough out onto a lightly floured surface and fold it

over itself a few times, kneading until it's smooth and elastic.

|:| If you're making the dough by hand, add the yeast mixture to a large bowl and stir in the salt
and the 2 tablespoons of olive oil. Then begin stirring in the flour. When the mixture becomes
too stiff to stir with a spoon, knead in the rest of the flour by hand, adding just enough so that
the dough is soft but not too sticky. As you work, squeeze a small amount of dough together
between your thumb and fingers. If it's crumbly, add more water; if it's sticky, add more flour, 1

tablespoon at a time. Knead until smooth and elastic, about 10 minutes.

|:| Form the dough into a round and put it into a lightly oiled bowl, turning it over to coat the
dough entirely with the oil. Cover with plastic wrap or a damp towel and let it rise in a warm

spot (i.e., over a gas pilot light) until it doubles in size, about 1 hour.

|:| Remove from the oven, cut into slices and serve. .

Nutrition Facts
I

PROTEIN 13.13% M FAT 25.02% CARBS 61.85%

Properties
Glycemic Index:65.42, Glycemic Load:84.25, Inflammation Score:-10, Nutrition Score:35.976086628097%

Flavonoids

Apigenin: 0.06mg, Apigenin: 0.06mg, Apigenin: 0.06mg, Apigenin: 0.06mg Luteolin: 0.68mg, Luteolin: 0.68mg,
Luteolin: 0.68mg, Luteolin: 0.68mg Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol:
0.02mg Myricetin: 0.09mg, Myricetin: 0.09mg, Myricetin: 0.09mg, Myricetin: 0.09mg Quercetin: 0.84mg,
Quercetin: 0.84mg, Quercetin: 0.84mg, Quercetin: 0.84mg

Nutrients (% of daily need)
Calories: 819.62kcal (40.98%), Fat: 22.72g (34.96%), Saturated Fat: 7.79g (48.71%), Carbohydrates: 126.43g
(42.14%), Net Carbohydrates: 119.33g (43.39%), Sugar: 6.25g (6.95%), Cholesterol: 34.47mg (11.49%), Sodium:



3213.35mg (139.71%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 26.84g (53.69%), Calcium: 1116.6mg
(M.66%), Vitamin B1: 1.56mg (104.3%), Folate: 356.35ug (89.09%), Selenium: 51.64pg (73.77%), Manganese: 1.3mg
(64.86%), Vitamin B2: 0.96mg (56.23%), Vitamin B3: 11.21Img (56.05%), Iron: 9.52mg (52.88%), Vitamin A: 1650.33IU
(33.01%), Fiber: 7.1g (28.4%), Vitamin C: 17.93mg (21.73%), Phosphorus: 217.24mg (21.72%), Vitamin K: 21.55ug
(20.52%), Vitamin E: 2.97mg (19.83%), Copper: 0.38mg (19.04%), Vitamin B6: 0.33mg (16.54%), Potassium:
550.8mg (15.74%), Magnesium: 59.22mg (14.8%), Vitamin B5: 1.25mg (12.55%), Zinc: 1.6mg (10.66%)



