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Chicago Style Deep Dish Pan Pizza
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Ingredients

PIzzZA DOUGH

e 3 1/4 cups all-purpose flour

1/2 cup yellow cornmeal

1 .25-ounce package rapid rise yeast

2 teaspoons granulated white sugar

1 1/2 teaspoons salt

1 1/4 cups water (at room temperature)

3 tablespoons unsalted butter (melted and cooled
slightly)

4 tablespoons unsalted butter (at room temperature)
¢ 3 tablespoons + 1 teaspoon olive oil

PIZZA SAUCE

1 tablespoon olive oil

1 tablespoon unsalted butter

1/2 medium red onion (minced)

1 teaspoon salt

1 teaspoon pepper

1/2 teaspoon ltalian seasoning

1/4 teaspoon crushed red pepper flakes
3 cloves garlic (minced)

1 28-ounce can crushed tomatoes, no salt
1 teaspoon granulated white sugar

2 tablespoons chopped fresh basil

1 tablespoon olive oil

TOPPINGS:

* 1 pound ltalian sausage (casings removed)
¢ 16 ounces shredded mozzarella cheese
¢ 1/3 cup grated Parmesan cheese

From the Sensenig's Recipe Book

Preparation
TO MAKE THE PIZZA DOUGH:

Using a stand mixer fitted with a dough hook or food
processor, combine the flour, cornmeal, yeast, sugar, salt on
low speed until blended. Add the water and melted butter. Mix
until combined, about 1 to 2 minutes. Scrape down the sides
of the bowl and mix again until well blended. Increase speed
to medium and knead until the dough is shiny and smooth
and pulls away from the sides of the bowl, about 4 to 5
minutes.

Coat the sides and bottom of a large mixing bowl with 1
teaspoon of olive oil. Transfer the pizza dough to the clean,
oiled bowl and turn to coat. Cover with plastic wrap and let
the dough rest at room temperature until nearly doubled in
size, about 1 hour.

TO MAKE THE PIZZA SAUCE:

While the dough rises, prepare the pizza sauce. In a medium
saucepan over medium heat, combine the 1 tablespoon of
olive oil and 1 tablespoon butter. Add the minced onion
crushed red pepper, Italian seasoning, salt and pepper. Cook,
stirring frequently until the onion is softened, about 5 minutes.
Add the garlic and cook until fragrant, about 30 seconds. Add
the tomatoes and sugar and bring to a simmer. Reduce the
heat to medium-low and cook, stirring frequently, until the
sauce has reduced to about 2 1/2 cups, about 30 minutes.
Remove from the heat and add the fresh basil and olive oil.
Check the seasoning and add salt if needed. Cover and set
aside.

TO LAMINATE THE PIZZA DOUGH:

Adjust the oven rack to the lowest position and preheat oven
to 425 degrees. Turn the dough out onto a clean countertop.
Roll the dough into a 15 by 12-inch rectangle. Using an off-
set spatula, spread the softened butter over the dough
leaving a 1/2-inch border along the edges. Starting at the
short end, tightly roll the dough into a cyclinder. With the
seam-side down, flatten the dough into a 18 by 4-inch
rectangle. Cut the rectangle in half crosswise. Working with
one half at a time, fold the dough into thirds like a business
letter. Pinch the seams together to form a ball. Repeat with
the remaining dough and transfer the balls to the oiled bowl.
Cover tightly with plastic wrap and let rise in the refrigerator
until nearly double in size, 45 to 50 minutes.


https://sites.google.com/site/frandysensenig/family-recipes
https://sites.google.com/site/frandysensenig/family-recipes/main-courses
https://sites.google.com/site/frandysensenig/config/pagetemplates/recipe-template/Cheff%20Picture%20-%20Small.jpg?attredirects=0

Notes:

| would start making this recipe about 2 1/2 to 3 hours before
you want it on the table. The sauce and toppings are easily

While the dough rising, cook the Italian sausage in a large
non-stick skillet. Break the sausage up into chunks and sauté
until cooked through. Drain well and set aside.

TO ASSEMBLE AND BAKE THE PIZZAS:

Coat two 9-inch cast iron skillets with 2 tablespoons of olive
oil each. You could also use cake pans. But | prefer cast
iron.

On a clean countertop, roll one of the dough balls into a 13-
inch round disk about 1/4-inch thick. Roll the dough loosely
around the rolling pin and transfer to the prepared skillet.
Unroll the dough and lightly press into the pan, making sure
you work it into the corners and 1-inch up the sides. If the
dough resists, allow it to rest for 5 minutes before trying
again. Repeat with the remaining dough ball.

Sprinkle each pizza with 2 cups of the shredded mozzarella.
Divide the sauce between the two pizzas, spreading with the
back of a spoon until evenly distributed over the cheese layer.
Divide the cooked ltalian sausage between the two pizzas,
scattering to cover the sauce. Top with the olives, then the
Parmesan cheese.

Bake until the crust is golden brown, about 20 to 30 minutes.
If over-browning, tent the pizza with foil until cooked through.
Remove the pizza from the oven and cool for 10-minutes
before serving.

| like to add. pepperoni and saute'd green pepper

made ahead and refrigerated until needed, and that would cut Easy to split recipe in half. One pizza is more than

some time.
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enough for two



