Cheesy Veggie Pizza

Makes 2 rectangular pizzas each approximately 16 x 12 inch long

Pizza Dough

1 (1/4 ounce) package active dry yeast

2 cups warm water (105°-110° F.)

1 teaspoon granulated sugar

4 tablespoons olive oil

6 cups bread flour

1 tablespoon salt

Nonstick cooking spray or 1 teaspoon olive oil
Pizza Sauce

1 (28 ounce) can crushed tomatoes

1 teaspoon oregano

1 teaspoon garlic powder

3 tablespoons fresh basil leaves, chopped

Toppings

2 cups shredded mozzarella cheese

1/2 cup Parmesan cheese, grated

1 cup sliced mushrooms

1 cup red bell pepper, chopped

1 cup sliced black olives

1 cup sliced artichoke hearts

3 tablespoons extra-virgin olive oil

1. In the bowl of an electric mixer using the paddle attachment, dissolve the yeast in the warm water.  Add the sugar and blend well.  Allow the mixture to proof and become foamy.  This shows the yeast is alive.
2. On low speed, add the olive oil and half the flour.  Blend well.  Change to the dough hook.

3. On low speed, add the salt and enough of the remaining flour to make a soft dough.  Knead on medium speed until the dough is smooth and elastic.  Finish kneading the dough by hand on a lightly floured surface to get a feel for the dough.

4. Place the dough into a large bowl that has been sprayed with nonstick cooking spray or coated with olive oil.  Flip the dough over so the greased side is facing up.  Cover the bowl with plastic wrap and place in a warm spot to rise until doubled in volume, approximately 45 minutes.

5. Preheat the oven to 500° F. Spray 2 rectangular sheet pans with nonstick cooking spray.
6. Punch the dough down to deflate it and evenly divide it using a dough cutter.  Press each half into the two greased pans pressing the dough out evenly over the pans.
7. Mix the ingredients for the sauce and spread it over the two pizza doughs, dividing it evenly.

8. Cover the pizzas with the cheeses and vegetables.

9. Drizzle each pizza with some of the olive oil.  Bake for 20 minutes or until the cheese is bubbly and the crust is golden brown.
