*Parmesan Thin Crust

Ingredients:

1 tsp. active dry yeast

2 cups flour

¼ tsp. salt

½ cup grated parmesan cheese


2/3 cup lukewarm water

*Garlic Cheese Thin Crust

Ingredients:

1 tsp. active dry yeast

2 cups flour

½ tsp. salt

¼ tsp. sugar

½ cup grated mozzarella or provolone cheese

1 clove garlic, minced or pressed

1 tbs. olive oil

2/3 cup lukewarm water

*Mexican Thin Crust

Ingredients:

1 tsp. active dry yeast

2 cups flour

1 tbs. fresh, chopped cilantro

¼ tsp. salt

½ tsp. crushed red pepper flakes

1 jalapeño pepper, diced

1 clove garlic, minced or pressed

1 tbs. olive oil

2/3 cup lukewarm water

Cooking Instructions:
Preheat oven to 500° for 1 hour. Place ¼ of the water in a large bowl. Add the yeast and a pinch of sugar. Sit in a draft free location for 5 minutes (Not

you, the bowl!). Add remaining water and oil. Stir well. Add all remaining ingredients and stir together until you can no longer work dough with a spoon.

Turn out on a lightly floured counter. Pat the dough into a ball and flatten it slightly. Kneed dough for 5-10 minutes. Place the dough in a large greased

bowl and cover it with a clean towel. Place it in a warm, draft free location and let rise for 50-60 minutes. Roll out on a countertop sprinkled with yellow

corn meal. Add your favorite toppings and bake for 10 minutes on a pizza stone. 

