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We are learning how to make pizza.



wash hands

Before we start, we need to wash our hands.
Washing your hands is a very important thing
to do before you touch or eat food.
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Then we need to put on an apron. An apron
will help keep our clothes clean when we cook.
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Recipe:

Knead daugh until smeath.

Let rise at least 30 minutes (ideally 1
hour) at room temperature.

O use bagal, English muffin, or breod
slices

Pre-heat owven to 475 degrees.

Split dough info pieces {3-5 depending
on size of pizza).

Roll dough out each to the size of your
pan {toss if desired to help reach ap-
propriote size),

Place dough anto pans, stretching or
squeezing If necessary to fit properly.

Spread Same tomato sauce ante daugh,
leaving about an inch around the out-
gide without souce.

Spread some cheese on top of the souce.

Add additional foppings as desired.

Bake for 8-12 minutes, or urrtil dough is
fully cooked. The bottom of the pizza

should be ot least a litthe crigpy,
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Next we need our recipe. A recipe is a
set of instructions that will tell us what
we need to do to make our pizza.

recipe




First our recipe tells us to roll out dough.
The dough will bake into a crust.



Sometimes you can use other things for
a crust. Bagels and English muffins make
good pizza crusts.



tomato sauce

Our recipe tells us we need to spread
tomato sauce on the dough. The sauce
is red, and smells good.



Then our recipe tells us to add cheese.
Fresh grated mozzarella is what most
people use for pizza cheese.



Some people like different toppings on
their pizza. Mushrooms are a good pizza

Topping.



peppers

Some people like peppers on their pizza.



pepperoni

Others like a more spicy pizza with pepperoni.



When we finish putting on our favorite
toppings, our recipe tells us the pizza goes
into the oven to bake.



When it's all done we get to eat itl No
matter what topping we use, we all like

to eat pizza. We love pizzal



