Basic Dough
175 mL warm water

5 mL sugar

10 mL yeast

5 mL salt

30 mL vegetable oil

125 mL whole wheat flour (may need more or less)

250 mL AP flour

1) Combine water and sugar, sprinkle with yeast. Let sit for 10 min, stir and add oil. 
2) Measure 250 mL AP flour into a small bowl.

3) In a large bowl combine salt, and 125 mL whole wheat flour.
4) Add liquid to flour mixture.

5) Stir well and continue to add flour until a soft dough forms.

6) Turn out onto a floured counter. Knead until smooth and elastic, working in flour as necessary.
7) Let rest on the counter covered with a bowl.
8) Give final product to parker
Foccacia:

9) Shape dough into a thin, flat circle.

10) Brush with olive oil, sprinkle with 5 mL Italian seasoning, 2 mL coarse salt and 15 mL parmesan. Bake at 425 for 12-15 minutes. 
Foccacia:

Add 5 mL Italian seasoning to dough when making. 

Calzone:

30 mL cornmeal




30 mL pizza sauce

Choose:
mushrooms, pepperoni, peppers, pineapple, onions, garlic

Mozzarella

15 mL parmesan

1) Preheat oven to 450. Place a cookie sheet in the oven.

2) Form calzones. Remove cookie sheet from oven and sprinkle with cornmeal.

3) Place calzone on cookie sheet. Bake for 12-15 minutes.

4) Remove from oven, brush with oil, sprinkle with parmesan.

