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1 Quick Recipe: Come Home from Work and Serve Homemade Pizza Tonight!

Let Everyone Top Their Own: Step Two Plop it out on a lightly Goat Cheese
Personal Whole Wheat Pizzas ﬂTur.ed surfclce'. Spray'o sheet of I(E:Xtm Virgin Olive Oil
1Vs Cups Whole Wheat Flour p ashc. wrap with .cookmg spray and apers .

1 place it sprayed side down on the Kalamata Olives
1Y2 Cups All Purpose Flour dough and let it rest for 15-20 min-  Chopped Fresh Basil, Oregano,
2 Packages Rapid Rise Yeast utes before preparing. Marjoram or Thyme
12 Tsp Fine Sea Salt Step Three On a lightly floured sur- White Beans - Hummus
1 Tsp Sugar face, divide the dough into 10 balls. Strawberry Jam with Light Cream
11/3 Cup Hot Water (110 -120F) Pat each ball into a pizza. Spread Cheese and Sliced Strawberries
4 Tsp Extra Virgin Olive Oil on your choice of toppings and bake  Fresh or Sun-dried Tomatoes

Step One Crank your oven up to
500F. Combine the Flours, Yeast,
Salt and Sugar in a food processor;
pulse to mix. Combine the water and

until the crust is crisp and golden
about 10-12 minutes.

2 Kitchen Smidgen

oil in a measuring cup. Slowly driz- Don't just use the same old toppings!
zle the mixture into the processor Shake it up with:

with the motor running until it forms Roasted Red Peppers

a sticky ball - the dough will be Sautéed Mushrooms

REALLY soft and sticky. Caramelized Onions

WINE of the Week This crisp and refreshing pinot grigio

is a perfect pair for a weeknight whole wheat pizza with veggies. Just because
KRIS Pinot Grigio it's pizza doesn’t mean you have to have a traditional red sauce topping! Lighter,

Delle Venezia, ltaly healthier pizzas call for a light wine, too. The label is as interesting as the wine:
Cost Plus World Market about $10.00 the hand represents the human touch of the wine maker, the gold orb is the sun,
and the lips represent the mouth that ultimately tastes the wine.
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