Marinara Pizza n

Makas
1
10-inch pizza

INGREDMENTS

st

¥ cp tapioca fiour

1 cup rics four

1 %a2spoon santhan gum

2 taaspoons bght brown mugar
¥ ipespoons dry yaast

1 Sa25p0on axta vigin ok of
% CUp WA wartar

% cup potio staxch, cptional

* feaspoon sait

Sauce

Ora WFounc c2n while, paaled
organks tomaioes

2 cloves gariic, mincad

1 small onlon, diced

1 tzblaspoon light beown sugar

* feaspoon sait

% teaspocn freshiy ground biack papper
5 cunces (2bout 1% cups] grated or sked
mozznla dees

Fresh bzl larees, for gamish

Pl #e dough out thick or thin, gecording ko your predbrence.
The meyiners sspoe in iz reoipe ean be siored for up fo 3 daye.

P for fppinge, it p 3t muth a2 you e

PREPARATION

! Proparu tha onest: In the bowl of an electric mimes, combine the flours, @nthan
gum, sugar, yeast, o and water M on low speed for 4 minutes, unti ey to
handle. f dough i still stidky, 2dd up to ¥ cup potato stardh to make it esier
to handle. Add the salt.

2 Ciwer the dough with plastic wrap and let it ries in 2 warm place for 1 houe

2 Propare the saucs: In the meantime, combbine the tomartoes, garlic, onion, sugar,
salt and pepper in a large pot. Bring the mixure to & boil over medium-high
Fezat, then reduce the heat and simemer for 15 minutes. Remove from the heat
and set asde to oool, then trarsier to 2 blender and blend untl smooth. In the
meantime, preheat the oven to 420°F and cil a baking sheet or pizza stone.

4 Tum ot the dough on & ghrien-free floured surface.
5 Spread the dough anto the baking shest and bake for B minutes. Remove
the crust from the oven, top with the sawe and dvesse, and bake for another

L minutes, until the dveess is melted and the cust is golden brown. Top with
Euasil Beapwes and serve.

From Mlarkiat iz Tabls — Wadlmera Braira, Cuses & Bizm



