Pete’s REAL Chicago style “Stuffed Pizza”

2-6 ½oz.
Jiffy Pizza Crust Mix “boxes” (other “thin” crust brands work just as well)

1cup
Hot tap water

2lbs. 
Shredded Mozzarella Cheese

8oz. 
Canned Mushrooms (drained and as dry as possible) 

20oz. 
Italian Sausage (ground preferred, links will work as well)

½ cup
All purpose flour (for dusting the pan and helping to spread the dough)

1tblsp.
Olive oil (Vegetable oil or Pam may be substituted)

26oz.
Chunky Tomato and Basil pasta sauce

2tblsp.
Dry ground basil

2tblsp.
Ground red pepper

½ cup
Ground Parmesan Cheese

10”
Spring form pan (Cheese cake pan), cheaper the better, don’t worry about

non stick since you will use plenty of oil and flour to prevent sticking.

Step 1
In a pan prepare the sausage by cooking it till slightly browned. You want the sausage fully cooked. Once cooked drain away all the fat then spread the cooked sausage on some paper towels and damp away any extra fat. This will reduce the grease in the pizza making for a perfect crust! If you can only find link sausage simply slice the UNCOOKED sausage down the center and peel away the casing, It’s all the same thing! 

Step 2
Pre-heat the oven to 350(F/176(C, allow plenty of time for the oven temp to stabilize.

Step 3
In a small mixing bowl combine 1 box of the pizza crust mix and ½ cup of hot tap water. Try not to over mix the dough limiting your mixing to only about 25 strokes. Let the dough sit for about 5 minutes. The dough will be very tacky after the 5 minutes; this will help to keep the dough in place on the walls of the spring form pan.

Step 4
Take your 10” spring form pan, drizzle about 1tblsp of Olive oil or Pam or whatever you have into the pan and using a paper towel wipe the oil over the entire surface of the pan to apply a uniform coating, you are now going to add about ¼ cup of flour to the center of the pan. Gently tip and tap the pan till the flour sticks to the center as well as the walls of the pan creating a uniform flour coating on the entire interior of the pan.

Step 5 
Take your dough, which has been sitting for about 5 minutes and scoop it into the center of the spring form pan. The dough will be extremely tacky at this point so apply some flour to your hands and work the dough outward until you have a very thin layer with thick buildup along the outer base of the pan. Now work the dough up along the outer walls till it reaches the top of the pan. During this you will have to be applying (in very small amounts) flour to prevent the dough from tearing or sticking excessively to you. Keep in mind that the dough should remain tacky to keep it sticking to the walls of the pan. Be patient and work the dough very slowly.

Step 6
Take your mixing bowl and prepare your second box of dough the same way you did your first batch and let sit while you finish the next step.

Step 7
Apply ½ of the Mozzarella cheese (about 1lb) to the bottom of the spring form pan pressing it down to make a uniform layer of cheese all the way to the edges. Now add all your sausage and mushrooms again making as uniform and as compact a layer as possible. Add the rest of the Mozzarella cheese pressing it down and spread it out to make a uniform and flat layer across the entire pan.

Step 8
Take the remaining flour and spread it out on a clean dry surface. Scrape the pizza dough from your mixing bowl and spread it out (using flour as needed to keep it from sticking to you) into a uniform and thin layer larger than the diameter of the spring form pan. Thickness should be about that of a paper towel; this is used to prevent the sauce from mixing with the cheese and not to make a significant crust topping.  Take a knife and cut a circle (close is good enough) about the size of the pizza. Lay the circle of dough on top of the cheese and work it out to the edges pressing it to the dough on the walls of the pan sealing in the cheese/sausage combination. Make sure you leave about ¼ inch of dough above the top of the pizza to contain the sauce.

Step 9
Apply about ½ of the jar of the Chunky Tomato and Basil pasta sauce to the top of the pizza creating a uniform layer all the way across the pizza. The rest can be used to dip the left over pizza dough if you make bread sticks, Hint, hint... Now apply all the Parmesan cheese making a uniform coating on the pizza

Step 10
Place the pizza on the center rack in the oven and bake at 350(F/176(C for 1 hour

Step 11
Remove the pizza and apply the Basil and crushed Red Pepper to the top and serve immediately.
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