YEAR 9
AMERICAN HOT CALZONE

Ingredients

For the filling

1tbs olive oil

½ onion, chopped

1 garlic clove crushed

1 x 400g tin chopped tomatoes

½tbs chopped fresh oregano

salt and pepper

½ tsp chilli powder

50g pepperoni

100g mozzarella cheese, diced

For the dough
250g wholemeal strong flour

1tsp salt

15g polyunsaturated margarine

1 sachet easy blend yeast

150ml warm water

Method
1. To make the filling, first heat the oil in a saucepan and fry the onion and garlic over medium heat, stirring frequently, for 5 mins or until the onions have softened.  Stir in the tomatoes, oregano and salt and pepper to taste.  Bring to the boil, then simmer gently, uncovered, for about 1 hour or until the sauce has reduced and thickened.  Remove from the heat and leave to cool.

2. Heat the oven to 220C/425F/Gas 7.  Using the above ingredients, make the dough  according to the instructions below.  Halve the dough and roll out each piece to a 23cm diameter circle.

3. Put flour into a bowl, add the salt and rub in the margarine.  Stir in the yeast.

4. Measure warm water into a jug and slowly add to the flour mixture until a soft dough is formed.

5. Turn onto a floured work surface and knead thoroughly until smooth.

6. Stir in the chilli powder, pepperoni and mozzarella into the tomato sauce.  Spoon about a quarter of the sauce onto one half of each dough circle and spread it with the back of a spoon until it is about 12mm from the edge.

7. Dampen the edges of the dough, then fold the other half of the dough circle over the filling so that the edges meet to enclose the filling completely.  Pinch the edges together to seal.

8. Slide the calzone onto lightly oiled baking sheets.  Brush the tops with water and bake for about 20 mins or until the calzone are well risen, firm and golden brown.  Serve hot.
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