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An Introduction
The recipes presented in this book, are diverse and let you have completely different taste and flavors, as you move ahead. I have compiled pizza recipes having the ingredients that are easily available everywhere and are quick to make.
Starting from simpler traditional pizza recipes, to contemporary innovations, the book is comprehensive enough to teach even the newbie and children about pizza preparation. The recipes have been included taking in view diet conscious people as well. Hence, here you would be having vegetable pizzas too, along with meat pizzas, catering every type of pizza lover!
If you are an expert pizza cook, you can always add your own flavors, change the mentioned ingredients and add something new to experiment. I would be glad to hear about your successful pizza inventions.
Simple tomato pizza
This is a pizza with so simple ingredients and quick to make, however, you would love it!
Serving: 20
Preparation time: 1 hr. 20 minutes
Ingredients:
Directions:
1. Take a bowl and mix water, sugar, yeast and salt. Set aside for 10 minutes.
2. Now add in flour gradually. Knead dough and set aside for 30 minutes.
3. Preheat oven at 475 F. Grease 5 baking pans with oil.
4. Divide dough into 5 equal portions.
5. On a flat working surface, roll the dough one by one flat, as per the size of baking pan.
6. Layer corn meal onto each pan.
7. Now place flattened dough into pans and fix sides.
8. Pour some tomato sauce onto each, pepper and sprinkle some cheese over.
9. Bake for 10-15 minutes.
Bell pepper Pizza
This is so simple to make and contains rich flavors of feta and bell pepper.
Serving: 4
Preparation time: 55 minutes
Ingredients:
Directions:
1. Take a bowl and mix water, sugar, yeast and salt. Set aside for 10 minutes.
2. Now add in flour gradually. Knead dough and set aside for 30 minutes.
3. Preheat oven at 475 F. Grease baking sheet with oil.
4. On a flat working surface, roll the dough flat, as per the size of baking sheet.
5. Put flattened dough in a sheet and press to fix.
6. Later marinara, feta, bell peppers and olives. Season with salt and water.
7. Bake for 15 minutes.
Artichoke & spinach pizza
It is simply delicious as well as highly nutritional; especially recommended for diet conscious people.
Serving: 4
Preparation time: 60 minutes
Ingredients:
Directions:
1. Take a bowl and mix water, sugar, yeast and salt. Set aside for 10 minutes.
2. Now add in flour gradually. Knead dough and set aside for 30 minutes.
3. Preheat oven at 475 F. Grease baking sheet with oil.
4. On a flat working surface, roll the dough flat, as per the size of baking sheet.
5. Put flattened dough in a sheet and press to fix.
6. Layer spinach over. Then layer artichoke hearts, mozzarella, parmesan and cream cheese. Sprinkle salt and pepper.
7. Bake for 20 minutes.
Potato & bacon pizza
It’s a great addition to your simple and quick pizza menu, with healthy flavor of bacon and topped with potato slices.
Serving: 4
Preparation time: 60 minutes
Ingredients:
Directions:
1. Take a bowl and mix water, sugar, yeast and salt. Set aside for 10 minutes.
2. Now add in flour gradually. Knead dough and set aside for 30 minutes.
3. Preheat oven at 475 F. Grease baking sheet with oil.
4. On a flat working surface, roll the dough flat, as per the size of baking sheet.
5. Put flattened dough in a sheet and press to fix.
6. Layer bacon, Havarti, red potatoes slices. Now layer scallion and salt and pepper.
7. Bake for 20 minutes.
Pickle & pepperoni pizza
This pizza gives both salty and sweet flavors and enhances pepperoni flavor.
Serving: 4
Preparation time: 50 minutes
Ingredients:
Directions:
1. Take a bowl and mix water, sugar, yeast and salt. Set aside for 10 minutes.
2. Now add in flour gradually. Knead dough and set aside for 30 minutes.
3. Preheat oven at 475 F. Grease baking sheet with oil.
4. On a flat working surface, roll the dough flat, as per the size of baking sheet.
5. Put flattened dough in a sheet and press to fix.
6. Layer marinara sauce, pepperoni and pickles over. Spread cheese. Sprinkle some pepper.
7. Bake for 10 minutes.
Chicken corn pizza
This pizza is a simple but delicious recipe, where chicken and corn makes a great blend.
Serving: 4
Preparation time: 50 minutes
Ingredients:
Directions:
1. Take a bowl and mix water, sugar, yeast and salt. Set aside for 10 minutes.
2. Now add in flour gradually. Knead dough and set aside for 30 minutes.
3. Preheat oven at 475 F. Grease baking sheet with oil.
4. On a flat working surface, roll the dough flat, as per the size of baking sheet.
5. Put flattened dough in a sheet and press to fix.
6. Layer barbeque sauce, provolone, chicken, corn, onion and salt and pepper.
7. Bake for 20 minutes.
Taco beef delicious pizza
This pizza combines beef, salsa, avocado and Monterey Jack, thus makes a complete treat.
Serving: 4
Preparation time: 1 hr. 10 minutes
Ingredients:
Directions:
1. Take a bowl and mix water, sugar, yeast and salt. Set aside for 10 minutes.
2. Now add in flour gradually. Knead dough and set aside for 30 minutes.
3. Preheat oven at 475 F. Grease baking sheet with oil.
4. Meanwhile, take a skillet and heat oil on medium heat. Cook beef in it for 15 minutes.
5. On a flat working surface, roll the dough flat, as per the size of baking sheet.
6. Put flattened dough in a sheet and press to fix.
7. Layer salsa, beef, avocado and Monterey jack. Season.
8. Bake for 20 minutes.
Ham & Cheddar Pizza
This pizza gives unique flavor of cheddar and ham, spiced up by apples.
Serving: 4
Preparation time: 60 minutes
Ingredients:
Directions:
1. Take a bowl and mix water, sugar, yeast and salt. Set aside for 10 minutes.
2. Now add in flour gradually. Knead dough and set aside for 30 minutes.
3. Preheat oven at 475 F. Grease baking sheet with oil.
4. On a flat working surface, roll the dough flat, as per the size of baking sheet.
5. Put flattened dough in a sheet and press to fix.
6. Layer Ham, apples, honey mustard and cheese. Season.
7. Bake for 20 minutes.
Traditional Italian pizza
This pizza carried pure and classic Italian flavors, including pesto and sausages.
Serving: 4
Preparation time: 1 hr. 10 minutes
Ingredients:
Directions:
1. Take a bowl and mix water, sugar, yeast and salt. Set aside for 10 minutes.
2. Now add in flour gradually. Knead dough and set aside for 30 minutes.
3. Preheat oven at 475 F. Grease baking sheet with oil.
4. Meanwhile, take a skillet and heat oil on medium heat. Cook sausages for 10 minutes.
5. On a flat working surface, roll the dough flat, as per the size of baking sheet.
6. Put flattened dough in a sheet and press to fix.
7. Layer pesto, sausages, tomatoes, Bocconcini, and seasoning.
8. Bake for 20 minutes.
Pean Mushroom Pizza
This is especially loved by kids, and those on weight loss. It is simple and quick to make and contained healthy flavors of pea and mushrooms.
Serving: 4
Preparation time: 55 minutes
Ingredients:
Directions:
1. Take a bowl and mix water, sugar, yeast and salt. Set aside for 10 minutes.
2. Now add in flour gradually. Knead dough and set aside for 30 minutes.
3. Preheat oven at 475 F. Grease baking sheet with oil.
4. On a flat working surface, roll the dough flat, as per the size of baking sheet.
5. Put flattened dough in a sheet and press to fix.
6. Layer ricotta, mushrooms, peas, basil, thyme and seasoning.
7. Bake for 15 minutes.
Pizza margherita
This is one of the most popular contemporary innovations, full with unique flavors and tempting odor.
Serving: 4
Preparation time: 35 minutes
Ingredients:
Directions:
1. Take a bowl and mix water, yeast, salt and 1 tbsp. oil. Set aside for 10 minutes.
2. Now add in flour gradually. Knead dough and set aside for 5 minutes.
3. Preheat oven at 375 F
4. Take a bowl and mix passata, garlic and basil. Set aside.
5. On a flat working surface, roll the dough flat, as per the size of baking sheet.
6. Put flattened dough in a sheet and press to fix.
7. Layer passata sauce and then layer cheese and cherry tomatoes. Sprinkle basil.
8. Bake for 20 minutes.
Pizza Jerk Chicken
Ingredients like Portobello mushrooms, jerk sauce and German salami makes this pizza an exciting and spicy treat.
Serving: 6
Preparation time: 60 minutes
Ingredients:
Directions:
1. Preheat oven broiler.
2. Grease green pepper with some oil and place on baking sheet. Broil for 5 minutes each side.
3. Remove from heat and place in sealed plastic jar for 15 minutes. Then cut it into strips, remove seeds and skin and then dice.
4. Preheat oven at 350F.
5. Take a skillet and heat olive oil on medium heat. Cook chicken for 10 minutes. Add roasted green pepper, and rest of the ingredients except pizza sauce, salami and cheese. Cook for 5 minutes.
6. Fix pizza crust in a greased baking pan and layer pizza sauce all over. Place salami and then chicken mixture on top. Top with mozzarella cheese.
7. Bake for 10 minutes.
Pizza Chicken Teriyaki
This is an amazingly flavored pizza a, having a slight sweet taste. The ingredients make a delicious combo.
Serving: 8
Preparation time: 2 hrs.
Ingredients:
Directions:
1. Take a baking dish and mix in it pineapple juice with garlic and chicken. Refrigerate for 1 hour.
2. Preheat oven at 400 F.
3. Now take pot chicken from pineapple. Take a pan and heat on medium heat. Cook chicken in it and garlic for 2 minutes.
4. Fix pizza crust into pizza pan. Bake for 7 minutes. Remove from oven.
5. Now brush it with teriyaki sauce and then place onion. Top with cheddar.
6. Place chicken, pineapple chunks and sprinkle feta cheese.
7. Bake for 15 minutes.
Cheeseburger Pizza
This pizza tastes like a burger and add extra flavors of American cheese and ground beef. It’s a great blend of flavors.
Serving: 8
Preparation time: 45 minutes
Ingredients:
Directions:
1. Preheat oven to 45 F.
2. Take a skillet and cook beef and onion on medium heat. Season. Drain off and set aside.
3. Spread salad dressing onto pizza crust. Layer with beef and onion.
4. Top with cheese and bake for 10 minutes.
Beef Souvlaki Pizza
If you love something spicy and hot, this pizza is ideal for you, filled with lots of spiced flavors and classic Mexican taste.
Serving: 4
Preparation time: 30 minutes
Ingredients:
Directions:
1. Preheat oven at 425 F.
2. Fix pizza crust into baking sheet and spread over tzatziki sauce all over.
3. Layer beef, feta, olives and mozzarella cheese.
4. Brush egg yolk on left over pizza crust.
5. Bake for 15 minutes.
Chicken Garlic Pizza
The blend of butter garlic sauce, tomato, chicken and ricotta is just mouthwatering.
Serving: 6
Preparation time: 35 minutes
Ingredients:
Directions:
1. Take a saucepan and boil chicken in water, for 20 minutes. Drain and cut into strips 2. Take a skillet and heat butter with garlic on medium heat. Cook in it onion and basil. Refrigerate it for 10 minutes.
3. Preheat oven at 350F.
4. Fix the pizza crust into baking sheet and spread herb mixture onto it.
5. Now place chicken and cheese.
6. Top with cilantro, tomato slices and parmesan.
7. Bake for 20 minutes.
Eggplant pizza
Eggplant is the best alternative for usual pizza crust. Filled with flavors of mushrooms, peppers and pepperoni, the pizza is a great choice.
Serving: 4
Preparation time: 40 minutes
Ingredients:
Directions:
1. Preheat oven at 350 F.
2. Take a bowl and beat eggs.
3. Now take a plastic bag and mix in flour, salt, oregano and pepper. Dip eggplant pieces in egg, and then put in this flour mixture. Seal the bag and shake well.
4. Take a skillet and heat oil on medium heat. Put eggplant slices in it and cook for 5-10 minutes.
5. Place eggplant layer in a baking sheet.
6. Pour some pizza sauce and top with cheese.
7. Bake for 10 minutes.
Wild mushroom pizza
This pizza is simple but contains a different taste than ordinary pizzas. It is best for your diet menu as well.
Serving: 3
Preparation time: 35 minutes
Ingredients:
Directions:
1. Preheat oven at 325F.
2. Take a pan and heat oil on medium heat, Cook garlic and mushrooms for 10 minutes.
3. Now stir in spinach and lemon juice. Add seasoning. Remove from heat.
4. Spread goat cheese on pizza crust and place crust on baking try.
5. Cover the crust with mushroom mixture and top with little oil.
6. Bake for 10 minutes.
7. Sprinkle chives before serving.
Prawn pizza
For seafood lover, this is a double treat, enriched with unique combination and taste of prawns and zucchini.
Serving: 4
Preparation time: 50 minutes
Ingredients:
Directions:
1. Preheat oven at 325F.
2. Spread passata on pizza crust.
3. Now layer zucchini on top and arrange prawns. Top with ricotta cheese.
4. Bake for 15-20 minutes.
5. Sprinkle basil before serving.
Two cheese & Grape pizza
Experience the fruity flavor in pizza for the first time. This is an amazing blend of grapes and cheese.
Serving: 4
Preparation time: 20 minutes
Ingredients:
Directions:
1. Preheat oven at 375F.
2. Brush pizza crust with oil. Sprinkle some salt.
3. Take a bowl and mix rosemary, grapes and oil. Pour it over crust.
4. Top with blue cheese, pine nuts and bocconcini.
5. Bake for 8 minutes.
Egg Florentine pizza
Egg in pizza? Sounds strange, but when you would make it, you would love the flavors and innovation.
Serving: 4
Preparation time: 30 minutes
Ingredients:
Directions:
1. Preheat oven at 325F.
2. Take a pan and cook bacon on medium heat for 5 minutes. Put bacons in a plate.
3. In the same pan, cook spinach for 3 minutes and season. Set aside.
4. Fix pizza crust on baking try and spread sauce over. Top with cheese.
5. Now top with bacon and spinach and crack egg in the middle of pizza.
6. Top with remaining cheese and tomatoes.
7. Bake for 10 minutes
Pan Pizza
This is extremely easy and quick to make, and guess what; you can make it in a pan!
Serving: 1
Preparation time: 10 minutes
Ingredients:
Directions:
1. Take a pan and heat oil on medium heat.
2. Brush pizza crust with oil and place it in pan. Cover and cook for 2 minutes, each side.
3. Spread pasta sauce all over the crust and scatter capers and mozzarella over. Season.
4. Again cover and cook for 5 minutes on low heat.
5. Remove from heat and spread pesto.
6. Top with basil and prosciutto all over.
Roasted tomato and pancetta pizza
This is a simple recipe but contains sharp and uplifting flavors of tomato and pancetta especially loved by diet conscious people.
Serving: 4
Preparation time: 45 minutes
Ingredients:
Directions:
1. Preheat oven at 325F. Line baking tray with baking paper.
2. Place tomato in the tray and sprinkle oil and garlic. Roast for the 20 minutes.
3. Now increase oven to 350F.
4. Put pizza crust onto tray and spread pizza sauce over.
5. Top with tomato paste, pancetta, rosemary and mozzarella.
6. Bake for 12 minutes.
7. Now top with parmesan and rocket and drizzle some balsamic glaze.
Fig & Chili jam pizza
This pizza, having sweet and sour taste, is the best alternative for pizza sauce based pizzas.
Serving: 8
Preparation time: 15 minutes
Ingredients:
Directions:
1. Preheat oven at 325F
2. Fix pizza crust onto baking tray and spread chili jam over.
3. Sprinkle mozzarella and bake for 10 minutes.
4. Now place prosciutto on top, along with figs and rocket. Season.
5. Drizzle with some oil and garnish with lemon wedges.
Italian Capsicum pizza
Enriched with classic Italian taste, this pizza is simple to make and makes a complete meal.
Serving: 4
Preparation time: 10 minutes
Ingredients:
Directions:
1. Preheat grill.
2. Cut sausages into small pieces.
3. Brush pizza crust with oil and put it on grill. Cook each side for 2 minutes. Then remove from grill and put it on a double layered greased foil.
4. Put sauce all over crust and top with cheese.
5. Now put capsicum and sausages.
6. Now put this pizza on a grill again, with foil and close lid.
7. Cook got 8 minutes.
8. Garnish with rocket.
Thai styled chicken pizza
Enjoy this delicious pizza in Thai styled flavors. This pizza contains a unique Thai spices blend.
Serving: 4
Preparation time: 40 minutes
Ingredients:
Directions:
1. Preheat oven at 325 F.
2. Put each bread on oven tray and spread satay sauce all over. Bake for 10 minutes.
3. Preheat grill. Grease chicken with oil and cook it on grill for 4 minutes each side.
4. Put chicken into plate and cover. Set aside.
5. Take a bowl and mix onion and capsicum with remaining oil. Grill for 2 minutes.
6. Place these on bread and slice chicken. Place chicken on breads.
7. Top with cheese.
8. Bake for 10 minutes and top with coriander leaves.
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