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Margherita Pizza

Serves 2- 4 as main course and 6 as an appetizer course

Ingredients

Pizza Dough (makes 2 pizzas):

1 ½  cups (187 grams) all purpose flour

1 teaspoon sugar

1 teaspoon instant yeast

½  teaspoon salt

½ cup  scant  cup water

1 tablespoons extra-virgin olive oil

Pizza Topping (for 2 pizzas):
Extra virgin olive oil 
2  tomatoes sliced thin
10 ounces  fresh mozzarella, sliced thin

Whole fresh basil leaves, cleaned and dried

Kosher salt

Freshly ground pepper

cornmeal for dusting

 Directions
1.   In a medium bowl add all pizza crust ingredients.  Mix with a spoon until ingredients come together.  

2. Using floured hands transfer dough to lightly floured cutting board counter and knead until smooth, about 1-3 minutes. Shape dough into tight ball and place in greased bowl. Cover bowl with plastic wrap and let dough rise at room temperature until almost doubled in size, 2 to 2 1/2 hours. One hour before baking, adjust oven rack to lowest position, set baking stone on rack, and heat oven to 500 degrees. Or place stone on a grill and preheat stone to 500 degrees.
4.  When dough is ready divide dough into 2 balls

5.  To prepare the pizza, place the dough on a lightly floured surface.  Press down on the center, spreading the dough or roll to desired thickness.  Place the dough on a pizza peel, dusted with cornmeal, brush l with oil and arrange the toppings in the following order:  Tomato slices then fresh mozzarella.  Top with Kosher salt and pepper
7.  Using pizza peel  place pizza on heated pizza stone that is in the oven or on grill. Bake until crust is crisp and toppings hot and bubbling (about 5-10 minutes). Remove pizza from oven using pizza peel. Add fresh basil, drizzle of olive oil Cut into squares or triangles. Repeat with remaining 2 rounds of dough
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