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HOME MADE DEEP DISH PI7Z7A

Pizza Sauce

Diabetic

1. 1-8oz can. Tomato sauce (Organic).
2. 1tbsp. Oregano.
3. Vatsp. Black pepper.
4. Vatsp. Sea Salt.
5. 1tbsp. Monk Fruit Sweetener (100% Organic).
6. Vatsp. Cyan Pepper.
7. 1-1/2 cup. Mozzarella cheese (Organic).
8. Yacup. Olive Oil.
Pizza Dough
1. 2cups. All purpose white flour (Organic)
2. 1-1/2tsp. Dry Yeast (Quick Rise).
3. 1cup. Warm Water.
4. Vatsp. Sea Salt.
5. 1tbsp. Munk Fruit Sweetener (100% Organic).
ASSEMBLY

Step 1. Mix pizza dough in a mixer until firm then move from bowl and rub with
olive oil and cover with plastic wrap in a bowl set aside for 4 hours in frig.

Step 2. Mix pizza sauce and set aside.

Step 3. Pre heat oven to 450deg, and per heat a cast iron skillet to 200deg.

Step 4. Coat castiron pan with % cup olive oil.

Step 5. Roll dough on the counter to 12’ circle, and place dough into oiled skillet
set aside for 1 hour to rise.

Step 6. Top dough with 2 cup pizza sauce mix then % cup mozzarella cheese, add your
own toppings, then finish off with the rest of mozzarella cheese.

Step 7. Bake at 450deg for 15-20 min or until crust is crispy.

JIgge
Note: To keep this pizza diabetic friendly use veggies only.

60min
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