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A look at pizza and
students’ opinions on it

Created by ltalian immigrants in the 1900s, Hawaiian Pizza actually comes from Canada.

Pepperoni Pizza is a beloved classic. Tomato Sauce
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Describe your ideal pizza How many slices of pizza can you eat?
Lillian Plumb (10) ® 10 students
“I would like a pizza with ENEEE HEEE [ [ |
parmela cheese, green bell - SNEEE EEEE u u 1
peppers, onions, tomatoes ® ® ® @ @ O

and a thick crust.”

Franklyn Yang (11)

“Pepperoni is a must have. |

Vegetables on Pizza?  Number of Slices

also like peppers, jalapenos, 60.4%
mushrooms [and] olives.” 40
. Q’b Pepperoni
Armony Nichols (12) 39.6% Mushrooms 55
“Pepperoni with extra 4.1%
pepperoni and crushed up Chicken
peppers because | like spicy 4.6%
foods.” Peppers
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o The Dough @ Toppings
e e Add toppings to suit your
= taste.

1. Proof the yeast by adding
together water, sugar and yeast.

2. Stir in flour, olive oil and salt
to form the dough.

3. Kneed the dough until
smooth.

4. | et the dough rise.
5. Roll out the dough.

The Cheese

] The most common type
SCAN TO: of cheese on pizza is
Rreeac?pf:” Mozzerella.
IS ~ IR e
. 5P 2 b ',';:',, :..“v“:,l-“.- Parmesan, and Feta are
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el also used.

9 The Sauce

1. Heat a pan and

o Bake!

Thin ™% ® Thick add olive oil and
e e aromatics. .
Crust Bake in the oven at
Crust 2. Add crushed 450 - 470 degrees
tomatoes and tomato Fahrenheit.
St. Louis New York California Neapolitan Detroit Deep-dish paste and let simmer.
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