Deep Dish Christmas Pizza!

An Erin Davis original recipe

Ingredients for crust dough: 

2 cups water 

3/4 tsp. yeast 

3 tsp. salt 

3 and 1/2 cups of bread flour 

1/4 cup olive oil corn meal to sprinkle on bottom of pan.  

Suggested toppings: 

pizza sauce 

mozzarella 

After that, the possibilities are endless!  

Instructions:
1. Mix water and east and allow yeast to dissolve. 

2. Add the remaining crust ingredients except for the cornmeal. 

3. Mix the dough using a dough hook on low speed. 

4. Once a ball has formed, mix on medium speed for 1 to 2 minutes or until dough is elastic and smooth. 

5. Place in a greased bowl.

6. Allow dough to rest for approximately 4 hours. 

7. Coat the bottom of a deep dish baking dish or spring form pan with cornmeal. 

8. Place dough in and press with fingers until flattened. Make sure you press the dough up the sides of the pan at least 1/2 inch. 

9. Place a layer of mozzarella on the dough then a layer of sauce (this is what makes it signature Chicago-style!) 

10. Then layer toppings. 

11. Finish with another layer of cheese 

12. Bake in a 425 degree oven for 30-40 minutes 

13. Serve to happy children and husbands while hot and bubbly. 

14. Enjoy an evening that is merry and bright!

