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Mushroom Turkey And Swiss Cheese Pizza Recipe

Greetings Fellow Pizza Lovers!

It's that time of the month again.

It's time for us to release another delicious pizza recipe that YOU can make at
home for a fraction of the price of buying a single pie.

| guarantee you they’ll be “WOWED?” by this one.

You're going to laugh when your family and friends get Down On Their Knees And
Beg You To Make Another One Of These Delicious Pizza Pies.

Do | have the attention of your taste buds yet? If not, read on because | doubt you
can order this pizza down at your favorite pizzeria.
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It's time for the Mushroom Turkey And Swiss Cheese Pizza Recipe

Let’s get started, shall we?
Best Wishes,
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William Lockhart

Founder / Pizza L over
HomePrzzachel.com
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OK... STOP! Before you move on, PRINT OUT this special report. | assure
you that you’ll receive much more benefit from having easy access to the
information while you’re creating your masterpiece, rather than running
back and forth to a computer screen (or exposing that nice laptop to the
perils of the kitchen).

Before you even begin pulling out the pans ... PRINT the report out on
paper. Then, grab an ink pen and insert your special touches and notes on
the report. Circle or underline areas of interest. Scribble ideas, notes and
“your special discoveries” in the margins.

This information is just information unless you use it. | encourage you to
print it out before you roll up your sleeves and begin using it.

Notice: You Can Redistribute This Special Report To Whomever You Wish You Can NOT Sell
this Report All Rights Reserved. No part of this report may be reproduced or transmitted in any
form whatsoever. This includes electronic, mechanical, photocopying recording or by any
informational storage or retrieval systems without the express written consent of the author.

Let’s make A Legendary Pizza Pie!
Mushroom Turkey And Swiss Cheese Pizza Recipe

What you can expect from this recipe:

This pizza is unique in several ways. We will highlight this unique pizza with a
special hand tossed (or rolled) crust recipe for a chewy effect. To further
enhance the pizza we’ll use a well-seasoned pizza sauce. The sauce will be
flavorful and full-bodied to add to the turkey and additional select toppings of the
pie.

What You’ll Need To Make Mushroom Turkey And Swiss Cheese Pizza
Recipe

Suggestion — Make your dough the night before you plan to bake
your pizza, this will allow plenty of time for the dough to rise and also
adds to the flavor of your crust)

Having problems making pizza dough? Take the pizza dough mini
course... It’s FREE. You can find it here:

Z Secret Tips For Making Great Pizza Crust At Home

Pizza Crust Ingredients:

* 1 teaspoon white sugar

* 1 1/2 cup warm water (110 degrees F/45 degrees C- No need to boil the water)
* 2 packages of Active Dry Yeast (AYD) — Easily obtained form any grocery store
* 1 small bottle of Extra Virgin Olive Oil

* 1-teaspoon salt

* 1 % cups of Enriched Unbleached Bread Flour

Lockhart & Associates http://www.homepizzachef.com
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Accessories

1- Roller Pin (Or a rollable surface to flatten the dough)

1- 14” Perforated Pizza Pan (The kind with the holes punched into the bottom of the pan)
2- Large Bowls for Mixing

2- Kitchen towels or equivalent

Eor . . !

See Directions For Making This Pizza After Sponsor
Message On Next Page:

This weeks FREE Legendary Pizza Recipe Is Sponsored By:

ICure Your Heartburnl

Thousands of former sufferers have cured their heartburn WITHOUT drugs, pills or prescriptions already,
and you can too! In 97% of cases, heartburn problems really can be corrected, without drugs, exercise or
some crazy diet for the rest of your life. And the solution is fast and simple!

ure Your Heartburn

Making The Pizza Dough

Pour 1-% cups of warm water in a bowl (Approx 105 —115 degrees)

Empty the 2 packages of Active Dry Yeast into the bowl and stir until fully dissolved. Set to the
side for approximately 20 minutes.

In a separate bowl mix the remaining dry ingredients (Enriched unbleached bread flour, salt, and
the sugar).

Check the yeast mixture to ensure that the yeast has become active. It will
appear to have increased in volume.

Slowly began to pour small amounts of the dry ingredients into the yeast and water mixture,
stirring as you add the mixture. Continue to add the dry mixture until the mixture becomes solid
and somewhat “clumpy”. Once you have added all of the dry ingredients to the yeast and water
mixture, add approximately 1-% teaspoons of olive oil to the mixture and continue to knead by
hand. If needed, add a little more water to insure the dough is manageable. The kneading
process can take 15 -25 minutes to make sure the dough is well blended.

Make sure the dough is well blended, and roll (by hand) into a dough balls Roll the dough ball
around in any leftover flour (plain white) that is available. Finally, with a small amount of olive oil,
brush the dough balls lightly to moisten and place in separate bowl that you will cover with a wet
kitchen cloth and place in the refrigerator overnight. For best results | suggest at least 8-12
hours... however you can use the dough if needed after 2-3 hours.

Tip: Want to add a little flair to your pizza crust?

Try adding a blend of fresh herbs to the dough... Careful... Don’t over do it.. just enough to add
flavor. To add the special touch once you've created the dough and dressed the pizza sprinkle
left over herbs lightly over the exposed dough that can be seen around the outer crust of the
pizza.
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Preparing The Pizza Sauce

Ingredients:

1 -15 ounce can of tomato sauce

1- 6 ounce can of tomato paste

1 % teaspoons of Extra Virgin Olive Oil

1 teaspoon of minced garlic

1 teaspoon of ground oregano (Mediterranean preferred)
1 teaspoon of Italian seasoning

1 teaspoon of Basil Leaves (Mediterranean preferred)

Pour the tomato paste and tomato sauce into a bowl. Add all seasonings including the olive oil.
Stir until all ingredients are thoroughly blended. This should result in a smooth tomato sauce... if
more smoothness is desired add just a touch more olive oil. Set aside for 3-5 minutes.

Preparing The Pizza Crust:
Remove the dough from the refrigerator when ready. Shape your pizza dough to fil your desired
pan width. If you haven't already seen the video for shaping pizza dough go here:

Ingredients:

4 White mushrooms (diced finely)

2 Teaspoons Olive oil

Smoked turkey slices

Ham (thin slices)

Coarsely ground black pepper to taste
2 teaspoons Chopped parsley or basil
Grated Swiss cheese

Directions:

Tip: If you like a Southwestern taste to your pizza, substitute slices of smoked
chicken breast and Monterey Jack cheese, then sprinkle with chopped cilantro.

Preheat oven to 450F. (Pre-heating your oven is critical. Never slide one of your
great creations into a “cold” oven.

Heat oil in a small skillet. Add mushroom slices and cook over high heat for 2
minutes, shaking skillet. Reserve.
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Cover pizza shell with diced turkey slices and ham. Top with slices mushrooms
and tomato. Sprinkle with pepper to taste and 1 1/2 teaspoons parsley. Top with
cheese.

Bake 8-10 minutes, or until cheese is golden and bubbly. Garnish with remaining
parsley. Serve immediately.

Stay Tuned For More Great Recipes —http.//www.homepizzachetf.com/pizza.htm|

If you haven't already picked up your copy of Legendary Pizza Recipes... go grab it now... time is
running out on the FREE BONUSES...

Go check it out:

|http://www.homepizzachef.com/pizza.htnj

Until next time...

Happy Pizza Making!
William Lockhart

pizzachef@homepizzachef.com

HomePizzaChef.com

http://www.hompizzachef.com

http://homepizzachef.com/blog/
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Additional FREE Pizza Recipes May Be Found Here:

http://www.homepizzachef.com/pizza_article_list.htm

Deep Dish Pizza Made Easy

Southwest Mini Pizza For Kids

The Paper Thin Whole Wheat Dream Pie
Thai Pizza Made Easy

The Bare Bones Essential For Making Great Pizza

Additional Valued Sponsors:
OptiMINDzation

How to be more productive, learn faster and make less errors while reducing your
anxiety and stress at the same time.

How to optimize your brain for creative ideas, brainstorming and "out of the box thinking"
to solve your personal problems and sell more products and services(even build a
bigger and better business...)

How to legally steal the thinking patterns of millionaires and the most intelligent 1%

of the people in the world... You'll have so much energy and feel so motivated your
friends will instantly become jealous.

Power habits for a healthy life: you'll solve all sleeping problems and enjoy a good

night's rest, absolute stress relief, depression elimination, AND freedom... you name it...
even boost your immune system to make it IMPENETRABLE by disease and sickness...

And this is LITERALLY only the tip of the iceberg....

Real And Healthy Chinese Cooking

Chinese cuisine aims for perfection and balance among four elements in each dish: color,
aroma or fragrance, flavor, and presentation. Colors should be pleasing, showing that the
ingredients are fresh and tender.

Americas Most Wanted Recipes

Master Chef's Reveal Copy Cat Recipes From Your Favorite Restaurants
"Who Else Wants To Discover How To Quickly And Easily Cook Your Favorite Restaurant Dishes At Home
For A Fraction Of The Price!"
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Notice: You Can Redistribute This Special Report To Whomever You Wish You
Can NOT Sell this Report All Rights Reserved. No part of this report may be
reproduced or transmitted in any form whatsoever. This includes electronic,

mechanical, photocopying recording or by any informational storage or
retrieval systems without the express written consent of the author.
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. Your Inbox!?

Become A HomePizzaChef Affiliate

Find A Pizza Lover And Get Paid
GET ALL THE DETAILS HERE:

|http://www.homepizzachef.com/affiliate.html|
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