
Chicago Deep Dish Pizza
with Nonna’s Black Tru�e Tomato Sauce

Produce:
❏ ½ cup button mushrooms

❏ 1 bunch basil

❏ 2 large yellow onions

❏ 5 cloves garlic

Meat & Dairy:
❏ 8 ounces mozzarella cheese

❏ 1 pound ground pork

❏ 1 ounce Parmesan cheese

Dry Goods, etc:
❏ 1¼ cup extra virgin olive oil, divided

❏ 4 cups 00 flour

❏ ¼ cup semolina flour

❏ ¾ tablespoon sugar

❏ Kosher salt

❏ 1 (¼ ounce) packet active dry yeast

❏ Red pepper flakes

❏ 1 32 ounce can whole peeled

tomatoes

❏ 1 cup red wine

❏ Black pepper

❏ Fennel seed

❏ Brown sugar

❏ Garlic powder

❏ Dried oregano

❏ Plastic wrap

Tru�e Shu�e:
❏ Balinese Tru�e Salt

❏ Tru�e Carpaccio

To Make Chef Nonna’s Tru�e Tomato
Sauce (24 hours before class)

Thinly slice 2 yellow onions. Coarsely
chop 5 cloves of garlic. In a large pot
over medium-low heat, stir together 1 cup
olive oil and 2 teaspoons chili flakes for 2
minutes. Add the onions and a pinch of
Balinese Tru�e Salt and continue stirring
until the onions are translucent. Add the
garlic and cook for 1 minute. Add the
wine to deglaze and continue stirring
until nearly all of the wine has
evaporated. Add the canned tomatoes,
along with 2 cups of water. Turn the heat
to high to bring the sauce to a boil, then
adjust to maintain a gentle simmer.
Simmer, stirring occasionally, for 2 hours.
Use a blender (immersion works well) to
blend the reduced sauce until very
smooth. Transfer to a storage container
and season generously with Balinese
Tru�e Salt. Fold in the Tru�e Carpaccio
and basil while the sauce is still warm.
Allow to steep at room temperature
overnight, then store in your refrigerator.

To Make our Tru�e Sausage Seasoning

In a small bowl, stir together 1 teaspoon
kosher salt, ¼ teaspoon red pepper
flakes, ¼ teaspoon black pepper, ¼
teaspoon fennel, ½ teaspoon brown
sugar, ¼ teaspoon garlic powder, and 1
pinch dried oregano until well combined.
Use the seasoning for 1 pound of
pork.

Find more recipes at www.tru�eshu�eSF.com Tag us on Instagram @Tru�eShu�e_SF

http://www.truffleshufflesf.com

