Irgroalionk:

1/2 package active dry yeast
1 1/% cups kewarm water
2 tablespoons Ol

3 1/2 cups all-purpose flowr
1 teagpoon Salt

7 largp bow, ¢tir +059'Hf\or yeast, water and ol Stir in flow and calt.
With hands, work +05p+hor all the ingrcalion‘k wtil the alough holdg 1tg
Shape.

Tum alovgh onto a flowed work Swface and knead wntil gmooth and
clastic, abovt 10 minvtes

Or in food processor, first mix all except flowr and salt wntil mixed and
then add flow and Gatt and process about 30 seconds.

Puvt dovgh into clean wet bowd, cover loosely with plactic wrap and let
rise in warm place wtil doubled in Size.

Divide into 2 equal balls, or 4 ¢mall balk.

Work into 1/4 nch thick ervsts.

Top with favorite Sauces, V(,gp‘hblc@, cheeses, efte.

Bake 425% abovt 10 minvtes.
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