Uploaded to VFC Website
»» January 2013 ¢« <4

This Document has been provided to you courtesy of Veterans-For-Change!
Feel free to pass to any veteran who might be able to use this information!

For thousands more files like this and hundreds of links to useful information, and hundreds of
“Frequently Asked Questions, please go to:

Veterans-For-Change

Veterans-For-Change is a 501(c)(3) Non-Profit Corporation
Tax ID #27-3820181

If Veteran’s don’t help Veteran’s, who will?

We appreciate all donations to continue to provide information and services to Veterans and their families.

https://lwww.paypal.com/cqgi-bin/webscr?cmd=_s-xclick&hosted button id=WGT2M5UTB9A78

Note: VFC is not liable for source information in this document, it is merely
provided as a courtesy to our members.

11901 Samuel, Garden Grove, CA 92840-2546


http://www.veterans-for-change.org/
https://www.paypal.com/cgi-bin/webscr?cmd=_s-xclick&hosted_button_id=WGT2M5UTB9A78

i
%
*

o

Pizza With Broccoli and Black Olives

ﬁ:Prep Time: 40 mins
%Cook Time: 20 mins
3¢ Total Time: 1 h
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Ingredients

cornmeal, for dusting

2/3 cup(s) marinara sauce

2 cup(s) broccaoli florets, cut int 3/4-inch pieces

1/2 cup(s) onion(s), red, diced

1 1/3 tablespoon oil, olive, extra virgin, divided

1/8 teaspoon pepper, red, crushed

1 cup(s) cheese, mozzarella, part-skim, grated

12 ounce(s) pizza dough, whole wheat, Easy Whole-Wheat Pizza Dough
1/4 cup(s) olives, Kalamata, pitted, coarsely chopped

3/4 teaspoon oregano, dried

2 teaspoon oil, olive, extra virgin

3/4 cup(s) flour, whole-wheat

3/4 cup(s) flour, all-purpose

1 package(s) rapid rise yeast, (2 1/4 teaspoons), such as Fleischmann's RapidRise
3/4 teaspoon salt

1/4 teaspoon sugar

2/3 cup(s) water, 1-2-2/3 cup of hot water, (120-130 F)
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-Preparation

Prepare Easy Whole-Wheat Pizza Dough.

Place a pizza stone or inverted baking sheet on the lowest oven rack; preheat oven to 500°F or highest
setting. Coat a 12 1/2-inch pizza pan with cooking spray and dust with cornmeal.

Place broccoli in a steamer basket over boiling water, cover and steam until just tender, 2 to 3 minutes.

Rinse with cold water to stop cooking; drain well. Transfer to a medium bowl, add onion and 1 tablespoon
oil; toss to coat.

Combine sauce, oregano and crushed red pepper.

On a lightly floured surface, roll the dough into a 13-inch circle. Transfer to the prepared pan. Turn edges
under to make a slight rim. Brush the rim with the remaining 1 teaspoon oil.

Spread the sauce over the crust, leaving a 1/2-inch border. Sprinkle with mozzarella. Scatter the broccoli
mixture over the cheese. Sprinkle with olives.

Place the pizza pan on the heated pizza stone (or baking sheet) and bake the pizza until the bottom is
crisp and golden, 10 to 14 minutes. Serve immediately.
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