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    	INTRODUCTION
 
   
 
    
 
   Let’s face it, either now or at some point in your life, pizza was Absolutely Your Most Favorite Thing Ever! Seriously, what’s not to love about the stringy, hot, cheesy gift sent down from food heaven?!? Besides being Amazing and Delicious, one of the best parts is the fact that they are so Quick and Easy to make yourself, not to mention Super Customizable …
 
   Pizza has a unifying force that brings us together ~ 8 of us at least, depending on how big the pie! One could go so far as to say that this simple Italian dish of bread, tomatoes and cheese could one day inspire World Peace… It's just that AWESOME!!
 
   Whether you eat it at some fancy Italian spot, get a dollar slice or make it at home, pizza is the one food that most people can definitely agree upon. 
 
   Here are five reasons why pizza is fun to make yourself and how you can actually get a better pizza at home than from your local delivery restaurant…
 
    
    	It's Cheaper! To make pizzas at home, even really deluxe pizzas with interesting toppings, are estimated to cost about $4 per pie, which beats any sort of delivery.  
 
    	Have It How You Like It: Need gluten-free dough? No problem, if you're cooking at home. If you have allergies or particular affinities for flavor combinations, making your own pizza at home is the easy solution. 
 
    	It's Just Better: Make-at-home pizza allows you to truly control the quality. With some common kitchen utensils, your kitchen oven and a proven recipe or two, you can produce at home is vastly superior to what you can get at nearly any national chain or local delivery spot. You can certainly make a better dough and crust at home than 95% of the pizzerias out there. At the very least, you can control everything going into it (the kind of cheese, the amount of cheese, the amount of crispness of the crust) and that will ultimately make a big difference.
 
    	People Love Pizza. Love. We are always find it gratifying to make good pizza at home because it just puts friends and family over the moon. Making really great pizza at home is one of the surest crowd-pleasing dishes we know. 
 
    	Pizza Is One of the Best Ways to Eat Seasonally. You may not think of pizza as a seasonal dish (which season do mozzarella and tomato sauce belong to anyway?). But the flash heat of the pizza oven brings out the flavor of seasonal produce in a ravishing way. Pizza is the perfect base for the richest flavors and freshest produce and it is so much fun to scavenge the local grocery stores and farmers markets for new topping inspiration each season. 
 
   
 
    
 
   And now, presenting your collection of Over 31 of the Most Popular Pizza Restaurant Recipes including a wide variety from their menu of sauces, crusts, appetizers and desserts… Feel free to Go Crazy and make every night a Pizza night! No Delivery Required…. ENJOY!
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   PIZZA HUT COPYCAT RECIPES
 
    
 
    
 
   


 
   
  
 



2.1. PIZZA HUT'S Pizza Sauce
 
    
 
   Yield: 2 cups
 
    
 
   Ingredients:
 
    
 
    
 
   1 (15 ounce) can tomato sauce
 
   1/4 cup water
 
   1 teaspoon sugar
 
   1/4 teaspoon dried oregano
 
   1/4 teaspoon dried basil leaves
 
   1/4 teaspoon dried thyme
 
   1/4 teaspoon garlic powder
 
   1/4 teaspoon salt
 
   1/8 teaspoon black pepper
 
   1 whole bay leaf
 
   1/2 teaspoon lemon juice
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   Instructions:
 
    
 
   Combine all ingredients in a small saucepan.
 
    
 
   Cook over medium heat until sauce starts to boil.
 
    
 
   Lower heat and simmer, covered,for 30 to 45 minutes or until it is as thick as you like it.
 
    
 
   Makes enough for 2 pizzas.
 
   


 
   
  
 



2.2. PIZZA HUT'S Thin 'N Crispy Crust
 
    
 
   The crust for this Pizza Hut classic has to be made ahead of time, and is easily enough for at least two 16-inch pizzas, or more depending on how thin you roll the dough.
 
    
 
   Ingredients:
 
    
 
    
 
   2 cups water
 
   1/2 teaspoon yeast (proofed in water)
 
   4 cups flour
 
   3 tablespoons olive or vegetable oil
 
   1 1/2 cup cake flour
 
   2 teaspoons salt
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   Instructions:
 
    
 
   Combine all ingredients in a mixer and knead for 10 minutes. Place in large bowl and cover with plastic wrap. Allow to ferment as long as possible (12-24 hours). Punch down dough now and then when you get the chance.
 
    
 
   Preheat oven to 550 degrees F.
 
    
 
   Roll the dough as thin as desired. (roll, flour and flip, until you end up with a shape equal to 90% the size of your pan as it will stretch when you transfer the dough. (make sure you oil your pan)
 
    
 
   For regular pizza, add your toppings and bake for 10 minutes. However, since this particular recipe was meant for light toppings, you'll need to oil the crust, then prick it with a fork and pre-bake for 3 minutes. Now remove from oven, add your favorite toppings and return to oven for 10-15 minutes or till cheese is bubbly and outer edge of crust is a light golden brown.
 
    
 
   


 
   
  
 



2.3. PIZZA HUT'S Deep Pan Crust
 
    
 
   Prep time: 30 minutes
 
   Cook time: 20 minutes
 
   Total time: 50 minutes
 
   Makes 2 personal pizzas
 
    
 
    
 
   Ingredients:
 
    
 
    
 
   2 tablespoons of oil
 
   3/4 cup milk plus 2 additional tablespoons, warmed to 110 degrees
 
   1 teaspoons sugar
 
   2 1/3 cups all-purpose flour
 
   1 package instant yeast or 2¼ teaspoons of rapid rise yeast
 
   1/2 teaspoon table salt
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   Instructions:
 
    
 
   Turn the oven on to 175F. Warm the milk to 110F, add the sugar and the yeast in a bowl. Let it sit for 5 minutes till frothy. Add olive oil to the yeast mix.
 
    
 
   Then add to the flour and salt. Knead with dough hook to form a soft, dough (about 10 minutes).
 
    
 
   Divide the dough in two. Oil the pans. Roll out the dough and put in the oven for about 10 to 15 min so it will rise a bit.
 
    
 
   While the pizza is pre baking, put the pepperoni on a paper towel and put in the microwave for 30 seconds (depending on your microwave oven) that will remove the excess grease of the pepperoni
 
    
 
   Take the pre baked crust out of the oven, put the oven to 400F. Dress the pizza with toppings of your choice. 
 
    
 
   Put the pizza back in the oven and bake for 15 to 20 min at 400F. As the temperature rises this will give the pizza dough oven spring, and allow the dough to rise creating the deep dish pizza like pizza hut.
 
    
 
   


 
   
  
 



2.4. PIZZA HUT'S Stuffed Crust
 
    
 
   Makes 1 large pizza
 
   Prep Time: 30 Minutes
 
   Cook Time: 30 Minutes
 
   Inactive Time: 120 Minutes
 
    
 
   Ingredients:
 
    
 
   Dough:
 
   3/4 cup warm water (110 to 115 degrees)
 
   1-1/4 teaspoon yeast
 
   1 tablespoon sugar
 
   2-1/4 cups bread flour
 
   1-1/2 teaspoon salt
 
   1-1/2 tablespoon olive oil
 
    
 
   Toppings:
 
   Eight 1-oz. mozzarella string-cheese sticks
 
   1-1/2 cups shredded mozzarella
 
   Your choice: Pepperoni slices, chopped onions, sliced mushrooms, sliced black olives, sliced jalapeno (nacho slices), sliced green peppers, pineapple chunks, Italian sausage, sliced tomatoes, sliced ham, anchovies
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   Instructions:
 
    
 
   First prepare the dough for the crust. You might want to prepare the crust one day prior to baking the pizza. 
 
    
 
   To get the best dough, you need to allow it to rise in the refrigerator overnight. This procedure will produce a great commercial-style crust.
 
    
 
   Combine the warm water, yeast and sugar in a small bowl or measuring cup, and stir until the yeast and sugar have dissolved. 
 
    
 
   Let the mixture set for approximately five minutes. 
 
    
 
   Foam should begin building up on the surface. If it doesn't, either the water was too hot or the yeast was dead. Throw it out, and start again.
 
    
 
   In a large bowl, sift together the flour and the salt. 
 
    
 
   Make a depression in the center of the flour, and pour in the yeast mixture. 
 
    
 
   Add the olive oil.
 
    
 
   Use a fork to stir the liquid in the center of the flour. 
 
    
 
   Slowly draw in more flour, a little at a time, until you have to use your hands to completely combine all the ingredients into a ball.
 
    
 
   Dust a clean, flat surface with flour, and with the heel of your hands, knead the dough on this surface until it seems to have a smooth, consistent texture. 
 
    
 
   This should take approximately 10 minutes.
 
    
 
   Rub a light coating of oil on the dough, then put it into a tightly covered container and in a warm place to rise for two hours or until it has doubled in size. 
 
    
 
   When it has doubled in size, punch the dough down, put it back into the covered container and into the refrigerator overnight. 
 
    
 
   If you don't have time for that, you can use the crust at this point. Without the long rest, however, it won't have the same texture as the original.
 
    
 
   About an hour or so before you are ready to make your pizza, take the dough out of the refrigerator so that it will warm up to room temperature. 
 
    
 
   Preheat oven to 475 degrees. 
 
    
 
   Roll the dough out on a floured surface until it is 18 inches across. 
 
    
 
   Place the dough on a pizza pan that has either been greased or has a sprinkling of cornmeal on it. This will prevent your pizza from sticking. 
 
    
 
   Score the pizza dough several times with a fork so that it doesn't bubble when baked.
 
    
 
   Place a ring of string-cheese sticks end-to-end around the edge of the dough, an inch in from the edge. 
 
    
 
   Use water on your fingertips or on a brush to moisten the outer edge of the dough, all the way around so that it will stick when folded over. 
 
    
 
   Fold the dough up and over the cheese and press it down onto itself, sealing it tightly. 
 
    
 
   Form a nice, round crust as you seal the cheese inside. 
 
    
 
   Lightly brush the top of the folded dough with olive oil all around the edge.
 
    
 
   Now spread approximately a cup of the pizza sauce on the crust. (You will likely have enough sauce left over another pie later.) 
 
    
 
   As you spread the sauce onto the crust, be sure to spread it all the way to the folded edge, enough to hide that seam you made when folding the crust over the cheese. 
 
    
 
   Spread the toppings other than pepperoni, sausage, ham and olives on the pizza sauce. 
 
    
 
   Sprinkle the shredded mozzarella cheese onto the sauce and any olives, meat or other toppings on top of the cheese.
 
    
 
   Bake the pizza for 12 to 16 minutes or until the crust begins to turn dark brown and the cheese develops dark spots. 
 
    
 
   Slice the pizza four times through the center, making eight slices.
 
    
 
    
 
   Option:
 
   Here is a Simplified Version of PIZZA HUT'S Stuffed Crust Recipe
 
    
 
   Ingredients:
 
    
 
   3/4 cup warm water
 
   1 1/4 tsp yeast
 
   1 tbsp sugar
 
   2 1/4 cups bread flour
 
   1 1/2 tspn salt
 
   1 1/2 tbsp olive oil
 
   8 ounces mozzarella string cheese
 
    
 
    
 
    
 
    
 
   Instructions:
 
    
 
   Make the crust one day prior to baking. 
 
    
 
   Combine warm water, yeast, and sugar in a medium bowl. 
 
    
 
   Mix together. 
 
    
 
   Let bowl sit for 5 minutes. 
 
    
 
   In a large bowl mix flour and salt and make a shallow dip in the center of the mixture. 
 
    
 
   Add oil and yeast-water mixture to the dip and combine using a fork until well mixed. 
 
    
 
   Put the dough on a clean flat surface with flour. 
 
    
 
   Start to knead the dough for three minutes. 
 
    
 
   Continue for two minutes if the dough is not smooth. 
 
    
 
   This should take about 1 minute. 
 
    
 
   Rub a light coating of oil on dough and put into a baking pan.
 
    
 
   Cover with a towel and store in warm place for 2 hours, until it doubles in size. 
 
    
 
   Flatten the dough, and put it into an air-tight container and store in the refrigerator for 24 hours. 
 
    
 
   Roll out the dough to 18 inches. 
 
    
 
   Place dough on pan and make a ring around the edge. 
 
    
 
   Line the edge with string cheese. 
 
    
 
   Moisten the edge with water and fold over the dough to cover cheese. 
 
    
 
   Score the center of dough with a fork. 
 
    
 
   Lightly brush the dough with olive oil. 
 
    
 
   Apply toppings and bake at 475 degrees F for 14- 15 minutes. 
 
   


 
   
  
 



2.5. PIZZA HUT'S Salted Pretzel Pizza Crust
 
    
 
   Prep time: 30 minutes
 
   Cook time: 20 minutes
 
   Total time: 50 minutes
 
   Serves: 4
 
    
 
   Ingredients:
 
    
 
   1-1/3 cups warm water
 
   1 tablespoon active dry yeast
 
   2 tablespoons honey
 
   3-1/2 cups all-purpose flour
 
   1 teaspoon salt (regular fine table salt)
 
   1/3 cup baking soda
 
   1 tablespoon melted butter
 
   Coarse sea salt
 
   1 cup pizza sauce
 
   1 cup shredded cheese
 
   Pepperoni slices or other desired toppings
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   Instructions:
 
    
 
   Combine warm water, yeast, and honey and stir to mix. 
 
    
 
   Allow to rest for 5 minutes. (If possible, prepare this recipe using a stand mixer)
 
    
 
   Add flour and 1 teaspoon salt to yeast mixture. 
 
    
 
   Mix until a dough forms. 
 
    
 
   Knead for 5 minutes until dough is smooth and tacky but not too sticky. (If using a stand mixer, use the dough hook to mix and knead dough). 
 
    
 
   Remove dough from bowl and allow to rest on a well-floured surface for 10 minutes.
 
    
 
   Fill a stock pot (the largest pot you have, at least 10 inches wide) with about 2-3 inches of water. 
 
    
 
   Bring to a boil. 
 
    
 
   Add baking soda - careful, it will bubble and rise. 
 
    
 
   Reduce water to a simmer.
 
    
 
   Divide dough into three equal portions and roll them out into three 8-inch discs.
 
    
 
   Gently drop one dough disc into the simmering water. 
 
    
 
   Allow to boil for 30-40 seconds. 
 
    
 
   Use slotted spoons or slotted spatulas to carefully lift dough from the pot and transfer to a paper-towel lined cooling rack (a plate will also work). 
 
    
 
   Repeat with remaining two dough discs.
 
    
 
   Transfer dough discs to a greased baking sheet (you may need to use more than one baking sheet to fit them all). 
 
    
 
   Brush with melted butter. 
 
    
 
   Sprinkle with coarse sea salt.
 
    
 
   Bake for 10 minutes at 420. After 10 minutes, top crusts with pizza sauce, cheese, and pepperoni or any other toppings you want. 
 
    
 
   Bake for 10-15 minutes more until cheese is melted and crust is lightly browned. 
 
    
 
   Serve immediately.
 
   


 
   
  
 



2.6. PIZZA HUT'S Pizza Rollers
 
    
 
   Ingredients:
 
    
 
   1 recipe for Pizza Hut pizza dough, not yet shaped
 
   1/2 pound pepperoni
 
   2 cups mozzarella cheese
 
   1/2 cup parmesan cheese
 
   3 tablespoons melted butter or margarine
 
   2 tablespoons garlic powder
 
   1 tablespoon oregano
 
   1/2 teaspoon onion salt
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   Instructions:
 
    
 
   Preheat the oven to 400 degrees.
 
    
 
   Mix together the parmesan, onion salt, garlic powder, and oregano in a small bowl or cup. Reserve for later.
 
    
 
   Shape or roll the raw pizza dough into a square about 1/4-inch thick
 
    
 
   Use a sharp knife to cut the dough into smaller squares about five inches across.
 
    
 
   Cut each of those squares in half, on the diagonal. You should be left with triangles that are five inches wide at the base.
 
    
 
   Top the base of one of the triangles with pepperoni and mozzarella cheese, leaving space around the edges.
 
    
 
   Roll the triangle from the base, working up to the point to form a crescent. The filling should be completely contained.
 
    
 
   Repeat with the remaining dough triangles.
 
    
 
   Place the pizza rolls onto a greased baking pan. Brush with the melted butter, then sprinkle with the reserved seasoning mixture.
 
    
 
   Bake for 15 to 20 minutes until dough is cooked and cheese is melted.
 
   


 
   
  
 



2.7. PIZZA HUT'S Tuscani Creamy Chicken Alfredo Pasta
 
    
 
   Ingredients:
 
    
 
   1 package rotini pasta
 
   4 chicken breasts
 
   2 cups heavy cream
 
   1 cup mozzarella cheese, shredded
 
   1/2 cup parmesan cheese
 
   1 package cream cheese
 
   3 tablespoons butter
 
   2 cloves minced garlic
 
   1 tablespoon flour
 
   Salt and pepper to taste
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   Instructions:
 
    
 
   Cook the rotini pasta according to the instructions on the package.
 
    
 
   Heat a grill on high.
 
    
 
   Rinse the chicken breasts, pat dry and season with salt and pepper.
 
    
 
   Place the chicken on the grill, and let cook for a few minutes. Then flip. Cook until the chicken is no longer pink in the middle, and both sides are browned. 
 
    
 
   Allow the chicken to rest for a few minutes after you remove them from the heat.
 
    
 
   Heat the oven to 350 degrees.
 
    
 
   Melt the butter in a medium saucepan over medium heat.
 
    
 
   Add the garlic, and cook for a minute or two. Be careful not to let the garlic burn.
 
    
 
   Stir in the flour, and cook until a thick paste forms.
 
    
 
   Add the cream cheese and the heavy cream, a small amount at a time.
 
    
 
   Add a cup of water to the mixture and stir well.
 
    
 
   Add parmesan cheese, and then salt and pepper to taste.
 
    
 
   Slice the chicken breasts into strips.
 
    
 
   Add the chicken breasts to the cooked pasta, and mix until evenly distributed.
 
    
 
   Pour the chicken and pasta mixture into a lightly greased baking dish.
 
    
 
   Pour the sauce over the pasta mixture.
 
    
 
   Top with mozzarella cheese, and bake for 20-25 minutes until the pasta is hot and bubbly and the cheese is all melted. 
 
    
 
   


 
   
  
 



2.8. PIZZA HUT'S Tuscani Meaty Marinara Pasta
 
    
 
   Ingredients:
 
    
 
   1 16 oz box of rotini
 
   1 16 oz box of mini-rigatoni
 
   1 large can of spaghetti sauce
 
   1 8 oz bag of 5 cheese shredded Italian blend
 
   1 8 oz bag of sharp cheddar shredded
 
   1 bag of mini-pepperonis
 
   1 lb of mild sausage salt and pepper to taste
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   Instructions:
 
    
 
   Brown sausage in frying pan over medium-high heat.
 
    
 
   Add pepperonis and lightly fry with the sausage.
 
    
 
   Add sauce, reduce heat and simmer for about 10 minutes.
 
    
 
   Bring a large pot of water to a boil, and add pastas. Cook for about 10 minutes.
 
    
 
   Drain the pasta and pour into a large, deep baking pan. Add sauce and cheese and mix.
 
    
 
   Bake at 350 F for about 10-15 minutes.
 
   


 
   
  
 



2.9. PIZZA HUT'S Hershey Chocolate Dunkers
 
    
 
   Ingredients:
 
    
 
   1 recipe for Pizza Hut pizza dough, prepared but not shaped
 
   1 cup Hershey's white chocolate chips
 
   1 cup Hershey's milk chocolate chips
 
   1/2 pound Hershey's milk chocolate for melting
 
   1 ounce hazelnut liqueur or syrup
 
   1/2 cup heavy whipping cream
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   Instructions:
 
    
 
   Preheat the oven to 450 degrees.
 
    
 
   Roll out the pizza dough, and form it into a square or rectangle that will fit on your baking sheet.
 
    
 
   Grease your baking sheet lightly, and place the dough on top.
 
    
 
   Use a pizza roller or a sharp knife to slice the dough into sticks of your desired width.
 
    
 
   Sprinkle the milk chocolate chips on top of the dough sticks.
 
    
 
   Sprinkle the white chocolate chips on top.
 
    
 
   Place in the oven and bake for 15 to 20 minutes, until dough is cooked and the chocolate chips are fully melted.
 
    
 
   While the dunkers are baking, start the dipping sauce by melting the milk chocolate in a double boiler.
 
    
 
   Let the chocolate cool to a warm temperature.
 
    
 
   Beat in the heavy cream and the hazelnut liqueur or syrup.
 
    
 
   Pour the dipping sauce into a shallow bowl.
 
    
 
   Place the baked chocolate dunkers onto a serving platter and eat warm. 
 
    
 
   


 
   
  
 



2.10. PIZZA HUT'S Cinnamon Sticks with Icing
 
    
 
   Ingredients:
 
    
 
   Dough:
 
   5 cups flour
 
   2 1/2 cups warm water
 
   3 tablespoons olive oil
 
   1 tablespoon sugar
 
   1 packet yeast
 
   1/2 teaspoon salt
 
    
 
   Topping:
 
   3 tablespoons butter, melted
 
   1/3 cup sugar
 
   2 tablespoons cinnamon
 
    
 
   Icing:
 
   1 cup powdered sugar
 
   1/4 cup milk
 
   1/4 cup butter, softened 
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   Instructions:
 
    
 
   Combine the water, yeast, sugar and oil in a large bowl.
 
    
 
   Let the mixture sit for 15 minutes so the yeast can feed.
 
    
 
   Add the flour in small batches, mixing until smooth after each batch. Add the salt with the first batch.
 
    
 
   Pour the dough onto a floured surface, and knead until dough is elastic.
 
    
 
   Return the dough to a bowl, cover loosely and let rise for an hour and a half.
 
    
 
   Heat the oven to 450 degrees.
 
    
 
   Roll the dough into a rectangle that will fit in your baking pan.
 
    
 
   Mix the cinnamon and sugar together in a small bowl.
 
    
 
   Brush the dough with the melted butter, and sprinkle the cinnamon and sugar mixture on top.
 
    
 
   Bake for 15 minutes or until golden brown on top.
 
    
 
   Make the icing by whisking all ingredients until smooth. Add more sugar to thicken or more milk to thin.
 
    
 
   When the breadsticks are done, slice into strips and serve with the icing. 
 
    
 
   


 
   
  
 



3. 
 
   DOMINO'S COPYCAT RECIPES
 
    
 
    
 
    
 
   


 
   
  
 



3.1. DOMINO'S Pizza Sauce
 
    
 
   Total Time: 50 minutes
 
   Prep Time: 10 minutes
 
   Cook Time: 40 minutes
 
   Serves: 4
 
   Yield: 3 cups
 
    
 
    
 
   Ingredients:
 
    
 
    
 
   1/2 cup canned crushed tomatoes
 
   1 1/2 cups reduced-fat mozzarella cheese (fancy shred)
 
   1 cup tomato puree
 
   1/4 teaspoon salt, plus
 
   1/8 teaspoon salt
 
   1/8 teaspoon ground black pepper
 
   1/8 teaspoon garlic powder
 
   1/8 teaspoon ground oregano
 
   1/8 teaspoon dried basil
 
   1/8 teaspoon dried marjoram
 
   1 pinch ground cayenne pepper
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   Instructions:
 
    
 
   Make the sauce by combining the crushed tomatoes with tomato purée. 
 
    
 
   Combine tomato sauce with other sauce ingredients in a small saucepan over medium heat. 
 
    
 
   When the mixture begins to bubble, reduce heat to low and simmer, covered, for 30 minutes, stirring occasionally. 
 
    
 
   Remove from heat and cool, then chill in a covered container until you make your pizza.
 
    
 
   


 
   
  
 



3.2. DOMINO'S Hand Tossed crust
 
    
 
   Makes: 4 12-inch Pizzas
 
    
 
   Ingredients:
 
    
 
   2 1/2 cups bread flour
 
   2 1/2 cups high-gluten flour
 
   1 tablespoon sugar
 
   1 3/4 cups warm water
 
   1 teaspoon yeast, NOT rapid-rise
 
   2 tablespoons olive oil
 
   2 teaspoons salt
 
   1/2 teaspoon garlic powder
 
   1 cup cornmeal
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   Instructions:
 
    
 
   Start the dough by adding 3 teaspoons sugar to the yeast in 1 3/4 cups warm water.
 
    
 
   In a large bowl, mix both flours with 2 teaspoons salt.
 
    
 
   Wait for yeast mixture to form a foam, then add it to the flour mixture.
 
    
 
   Knead with hands or a dough hook until smooth.
 
    
 
   Place dough in a plastic bag and refrigerate. For best results, wait at least a full day to use.
 
    
 
   Make the sauce by bringing all ingredients to a boil, then simmering, covered, for 1/2 hour, stirring occasionally.
 
    
 
   Allow the sauce to cool, and keep refrigerated until ready to use.
 
    
 
   Once the dough is ready, preheat the oven to 450 degrees Fahrenheit.
 
    
 
   Sprinkle cornmeal onto work surface.
 
    
 
   Divide the dough into four balls and stretch into four pizzas, each about 12 inches in diameter.
 
    
 
   Sprinkle the crust with 1/2 teaspoon garlic powder.
 
    
 
   Spoon the sauce over each pizza, leaving about one inch of the crust edge bare.
 
    
 
   Top each pizza with cheese and desired toppings.
 
    
 
   Bake for about 12 minutes, until crust is crisp and golden brown.
 
    
 
   Let cool slightly, then slice into 8 pieces, and serve. 
 
   


 
   
  
 



3.3. DOMINO'S Handmade Pan Pizza Crust
 
    
 
   Makes: 3 9-inch Pizzas
 
    
 
   Ingredients:
 
    
 
   1 1/3 cup warm water (105 degrees)
 
   1/4 cup non-fat dry milk
 
   1/2 teaspoon salt
 
   4 cups flour
 
   1 tablespoon sugar
 
   1 package dry yeast
 
   2 tablespoons vegetable oil (for dough)
 
   9 ounces vegetable oil (3 ounce per pan)
 
   Butter flavored cooking spray
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   Instructions:
 
    
 
   Put yeast, sugar, salt, and dry milk in a large (2 qt.) bowl. 
 
    
 
   Add water and stir to mix well. 
 
    
 
   Allow to sit for two minutes. 
 
    
 
   Add oil and stir again. 
 
    
 
   Add flour and stir until dough forms and flour is absorbed.
 
    
 
   Turn out on to a flat surface and knead for about 10 minutes. 
 
    
 
   Divide dough into three balls. 
 
    
 
   In three 9" cake pans, put 3 Oz. of oil in each making sure it is spread evenly. 
 
    
 
   Using a rolling pin, roll out each dough ball to about a 9" circle. 
 
    
 
   Place in cake pans.
 
    
 
   Spray the outer edge of dough with cooking spray. 
 
    
 
   Cover with a plate. 
 
    
 
   Place in warm area and allow to rise for 1 to 1 1/2 hours.
 
   


 
   
  
 



3.4. DOMINO'S Crunchy Thin Crust
 
    
 
   Total Time: 50 minutes
 
   Prep Time: 35 minutes
 
   Serves: 8
 
    
 
   Ingredients:
 
    
 
   1 3/4 cup high-gluten wheat flour
 
   1/2 cup warm water
 
   1 tablespoon soybean oil (or other vegetable oil)
 
   3/4 teaspoon active yeast
 
   1 1/2 teaspoon sugar
 
   1/4 teaspoon salt
 
   3/4 cup pizza sauce
 
   1 cup whole milk mozzarella cheese, shredded
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   Instructions:
 
    
 
   Preheat the oven to 500 degrees.
 
    
 
   Mix together the water, yeast, sugar, salt and oil until the powder ingredients are completely dissolved.
 
    
 
   Add the flour and mix by hand or on low speed with a dough mixer until a ball forms.
 
    
 
   Remove the dough from the bowl, and place on a floured surface.
 
    
 
   Knead until the dough is elastic and still a bit moist.
 
    
 
   Place the dough between two pieces of parchment paper.
 
    
 
   Use a rolling pin to flatten the dough into a circle 1/4-inch thick.
 
    
 
   Bake the crust for four minutes, then remove from the oven.
 
    
 
   Spread pizza sauce evenly over the pizza.
 
    
 
   Top with cheese and any other topping choices.
 
    
 
   Bake for five minutes. Then rotate, and bake or an additional five or six minutes.
 
    
 
   Remove the pizza from the oven and let stand for five minutes.
 
    
 
   Slice into eight pieces and serve. 
 
   


 
   
  
 



3.5. DOMINO'S Stuffed Cheesy Bread
 
    
 
   Serves 4
 
    
 
   Ingredients:
 
    
 
   1 tube Pillsbury French bread, unbaked
 
   3 tablespoons melted butter
 
   3/4 cup mozzarella cheese, shredded
 
   3/4 cheddar cheese, shredded
 
   2 tablespoons Romano cheese
 
   1/4 teaspoon dried parsley
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   Instructions:
 
    
 
   Dough:  
 
   Heat the oven to 375 degrees. 
 
    
 
   Stretch the dough ball into a round, using a rolling pin if desired.
 
    
 
   In a small bowl, mix together the melted butter, garlic powder, Romano cheese and parsley flakes.
 
    
 
   Brush the dough with half of the butter mixture.
 
    
 
    
 
   Filling:  
 
   Sprinkle 1/2 cup mozzarella and 1/2 cup cheddar cheese onto one half of the circle, leaving a couple of inches around the edge. 
 
    
 
   Fold the circle in half, and press the edges together to form a seal. 
 
    
 
   Score the top of the dough to allow venting, creating the lines where you will eventually slice the breadsticks into eight pieces.
 
    
 
    
 
   Baking: 
 
   Brush the remaining butter mixture over the top. 
 
    
 
   Bake on a baking sheet for 15 minutes. 
 
    
 
   Top with remaining mozzarella and cheddar, and bake for an additional 5 minutes until cheese is fully melted.
 
    
 
    
 
   Options:
 
   Domino's also offers this dish stuffed with "Bacon & Jalapeno" or "Spinach & Feta"
 
    
 
   Bacon & Jalapeno Stuffed Cheesy Bread:  
 
   Follow the recipe above and add cooked bacon and diced jalapeno peppers to the filling before baking.
 
    
 
   Spinach & Feta Stuffed Cheesy Bread:  
 
   Follow the recipe but substitute feta cheese for romano cheese and add sautéed spinach into the filling before baking.
 
    
 
   


 
   
  
 



3.6. DOMINO'S Chicken Carbonara Bread Bowl Pasta
 
    
 
   Total Time: 2 hours
 
   Prep Time: 1 hour
 
   Serves: 4
 
    
 
   Bread Bowl Ingredients:
 
    
 
   3 teaspoons sugar
 
   1 3/4 cups warm water
 
   1 teaspoon yeast
 
   4/1/2 cups enriched flour
 
   2 tablespoons vital wheat gluten
 
   2 teaspoons salt
 
   2 tablespoons soybean oil
 
   Additional flour, for sprinkling
 
   2 tablespoons melted butter
 
   1/2 teaspoon garlic powder
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   Bread Bowl Instructions:
 
    
 
   In a large Pyrex measuring cup, measure 1 ¾ cups of warm water.
 
    
 
   Add the yeast and sugar to the warm water, stir and set aside.
 
    
 
   In a large bowl, mix the enriched flour, vital wheat gluten, and salt.
 
    
 
   Once the yeast mixture has begun to foam (bloom), pour it into the flour mixture.
 
    
 
   Add the soybean oil to the mixture.
 
    
 
   Combine the flour, oil, and yeast mixture by kneading it with your hands or using a dough hook in a standing electric mixer until smooth.
 
    
 
   Wrap the dough in plastic; chill in the refrigerator for at least 20 minutes. (Chilled dough is easier to shape than dough that is room temperature.) 
 
    
 
   Preheat the oven to 450 F.
 
    
 
   Sprinkle a bit of flour over the dough to prevent it from sticking to the work surface.
 
    
 
   Place the dough on your work surface and cut it into 4 pieces.
 
    
 
   Gently shape each piece of dough into a ball by stretching the edges of the dough and tucking them under to make a bread bowl.
 
    
 
   Make a ¼ inch deep cut along the top of each ball and put it onto a pizza stone or baking sheet. 
 
    
 
   Brush the top and sides of the dough with melted butter. 
 
    
 
   Sprinkle with garlic powder.
 
    
 
   Place the baking sheet in the oven and bake the bread bowls for approximately 40-45 minutes. 
 
    
 
   You will know the bread is done when the crust is light brown and the center is cooked through.
 
    
 
   Remove from the oven and allow the bread bowls to rest on a cooling rack. 
 
    
 
    
 
    
 
   Chicken Carbonara Ingredients:
 
    
 
   1/2 pound bacon, diced
 
   1 small onion, diced
 
   1 pint sliced white mushrooms
 
   1/2 pound chicken breast, cut into bite-sized pieces
 
   10 tablespoons all-purpose flour (reserve 4 1/2 tablespoons for the alfredo sauce)
 
   6 tablespoons butter, melted
 
   3 cups half and half cream
 
   1 cup Parmesan cheese, grated
 
   1/2 cup Asiago cheese, grated
 
   1 clove garlic, crushed
 
   1/4 teaspoon salt
 
   1/4 teaspoon white pepper
 
   1 pound penne pasta, cooked
 
   1/2 cup mozzarella cheese, for topping
 
    
 
    
 
    
 
   Chicken Carbonara Instructions:
 
    
 
   Make the bread bowl according to the instructions above. 
 
    
 
   Season the chicken pieces with salt and pepper and dredge them in flour.
 
    
 
   In a skillet on medium heat, heat 4 tablespoons of oil and add the floured chicken into the pan; brown for about 3 minutes per side. 
 
    
 
   Lower the heat to medium-low heat and continue until the chicken is cooked through. 
 
    
 
   Place chicken on a plate lined with paper towels to drain excess oil.
 
    
 
   Place the bacon in the skillet and cook it until it is crispy. 
 
    
 
   Remove about 4 tablespoons of bacon, reserving it for the topping.
 
    
 
   Add the mushrooms and yellow onion to the skillet and cook until the onion is translucent and the mushrooms are soft.
 
    
 
   Turn the heat to low and return the chicken to the skillet. 
 
    
 
   Toss with the bacon, mushrooms, and onion. 
 
    
 
   Cook for a minute or two and then shut off the heat.
 
    
 
   In a saucepan, make a roux by melting butter in the saucepan. 
 
    
 
   Add flour to the butter and stir continuously until the mixture becomes golden brown.
 
    
 
   Add crushed garlic to the roux and stir for 1 minute.
 
    
 
   Gradually pour the cream into the saucepan and whisk continuously until the sauce begins to thicken.
 
    
 
   Add the Parmesan cheese, salt, and white pepper to the sauce; Stir until all ingredients are combined. 
 
    
 
    
 
   How to Assemble Domino's Chicken Carbonara Bread Bowl:
 
    
 
   Place the bread bowls on a baking sheet.
 
    
 
   In a large bowl, combine the pasta with sautéed chicken and bacon mixture. 
 
    
 
   Toss with 2 cups of sauce.
 
    
 
   Spoon approximately 1 ½ cups of the chicken carbonara into each bread bowl.
 
    
 
   Ladle an additional ¼ cup sauce on top of each bread bowl and sprinkle with mozzarella cheese and reserved bacon bits.
 
    
 
   Place in the oven and cook for approximately 10 minutes, until the sauce is bubble and the cheese is melted.
 
    
 
   Remove from the oven and serve immediately. 
 
   


 
   
  
 



3.7. DOMINO'S Philly Cheese Steak Pizza
 
    
 
   Total Time: 25 hours 20 minutes
 
   Prep Time: 60 minutes
 
   Serves: 8
 
    
 
   Ingredients:
 
    
 
   Use recipe for Dominos-style hand tossed crust (see previous chapter) scale down for one pizza
 
   1/2 cup provolone cheese, plus an extra 1/4 cup for the dough
 
   3/4 cup shredded American cheese
 
   6 ounces mushrooms, sliced
 
   1 medium white onion, sliced
 
   1 medium green bell pepper, sliced
 
   1/3 pound deli roast beef, chopped
 
   3 tablespoons olive oil
 
   Salt and pepper to taste
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   Instructions:
 
    
 
   Make hand-tossed dough recipe up until the kneading process.
 
    
 
   Add provolone cheese, and continue recipe until dough is ready to bake.
 
    
 
   Preheat the oven to 500 degrees.
 
    
 
   In a large skillet, heat oil over medium-high heat.
 
    
 
   Add the peppers, onions and mushrooms to the skillet.
 
    
 
   Sauté until onions and peppers are starting to caramelize, roughly 15 minutes.
 
    
 
   Add the roast beef pieces, and sauté until heated through.
 
    
 
   Drain.
 
    
 
   Add salt and pepper to taste.
 
    
 
   Spread the vegetable and steak mixture over the top of the pizza dough.
 
    
 
   Top with provolone and American cheeses.
 
    
 
   Bake for 9-12 minutes, or until top is browned and bubbly.
 
    
 
   Let pizza rest for a few minutes.
 
    
 
   Slice into 8 pieces and serve. 
 
    
 
    
 
   Options:
 
    
 
   For an extra-creamy treat, spread some Alfredo sauce on top of the dough just before adding the vegetables and steak. 
 
    
 
   For an all-natural pizza, substitute a medium cheddar cheese for the processed American kind. 
 
    
 
   For an added kick, slice a jalapeno pepper and sauté it with the onion, green pepper and mushrooms. 
 
    
 
   


 
   
  
 



3.8. DOMINO'S Chocolate Lava Crunch Cake
 
    
 
   Total Time: 30 minutes
 
   Prep Time: 20 minutes)
 
   Serves: 8
 
    
 
   Ingredients:
 
    
 
   Canola oil cooking spray
 
   4 teaspoons granulated sugar
 
   2 sticks unsalted butter
 
   1/2 teaspoon ground cinnamon
 
   6 ounces bittersweet chocolate
 
   6 ounces unsweetened chocolate
 
   6 large eggs, plus 6 egg yolks
 
   2 ½ cups confectioner’s sugar
 
   2 teaspoons vanilla extract
 
   1 cup wheat flour
 
   1 cup crumbled chocolate cookie pieces
 
   4 teaspoons confectioners sugar
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   Instructions:
 
    
 
   Preheat the oven to 375 F.
 
    
 
   Grease eight 6-ounce ramekins with canola oil cooking spray and sprinkle a ½ teaspoon of granulated sugar in each. 
 
    
 
   Place the ramekins on a baking sheet.
 
    
 
   In a medium saucepan over low heat, combine the butter, cinnamon, and chocolate. 
 
    
 
   Stir frequently until the mixture is melted and smooth. Then keep it warm.
 
    
 
   In a large bowl, beat the eggs, egg yolks, confectioner’s sugar, and vanilla extract.
 
    
 
   Add the flour to the bowl gradually and continue to beat.
 
    
 
   Once the egg mixture is blended, gently fold in the chocolate until it is combined.
 
    
 
   Pour the mixture into the prepared ramekins, filling them a little more than 3/4 full.
 
    
 
   Bake the cakes for about 10 – 12 minutes, until the edges look dark and the tops look firm. 
 
    
 
   Be careful not to overcook the cakes, otherwise the centers will not be molten.
 
    
 
   Using a sharp knife, loosen the sides of the cakes from the ramekins and invert the cakes onto serving dishes.
 
    
 
   Sprinkle each cake with 2 tablespoons of crumbled cookie pieces and 1/2 teaspoon of confectioner’s sugar; serve immediately. 
 
    
 
   


 
   
  
 



3.9. DOMINO'S Cinna Stix
 
    
 
   Total Time: 1 1/2 hours
 
   Prep Time: 45 minutes
 
   Serving Size: 1 Cinna Stix
 
   Serves: 16
 
    
 
   Ingredients:
 
    
 
   1 1/2 teaspoons sugar
 
   7 fluid ounces warm water
 
   1 teaspoon rapid rise yeast
 
   2 1/4 cups enriched flour
 
   1 tablespoons vital wheat gluten
 
   1 teaspoon salt
 
   1 tablespoon soybean oil
 
   1/2 cup cornmeal
 
    
 
   Cinnamon Topping:
 
    
 
   2 tablespoons soybean oil
 
   3 tablespoons cinnamon
 
   3 tablespoons sugar
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   Instructions:
 
    
 
   In a medium-sized bowl, combine warm water, yeast, and sugar.
 
    
 
   Set the bowl aside for approximately 5 minutes until it begins to foam, or “bloom.”
 
    
 
   In a large bowl, mix the enriched flour, vital wheat gluten, and salt.
 
    
 
   Pour the wet ingredients into the flour mixture, then add the soybean oil.
 
    
 
   Knead the dough with your hands or use a dough hook in a standing electric mixer until it is smooth.
 
    
 
   Wrap the dough in plastic.
 
    
 
   Chill the dough in the refrigerator for at least 20 minutes and up to 24 hours. 
 
    
 
   Preheat the oven to 450 F.
 
    
 
   Sprinkle cornmeal onto your work surface to prevent the dough from sticking to it.[5]
 
    
 
   Place the dough on your work surface and cut it into 2 pieces.
 
    
 
   Roll each piece of dough into a rectangular shape that measures approximately 8 x 10 inches.
 
    
 
   Place the dough on cookie sheets that have been lightly oiled or sprayed with cooking spray. Let the dough sit, or “rise,” on the cookie sheets for about 45 minutes.
 
    
 
   When you are ready to bake, brush the top and sides of the dough with soybean oil and sprinkle liberally with the cinnamon and sugar.
 
    
 
   Bake the Cinna Stix for approximately 10 - 15 minutes until the top is lightly browned.
 
    
 
   Place the dough on a cutting board and cut each rectangle into 1 ½ long strips.
 
    
 
   Serve immediately. 
 
    
 
   


 
   
  
 



4. PAPA JOHN'S COPYCAT RECIPES
 
    
 
    
 
   


 
   
  
 



4.1. PAPA JOHN'S Pizza Sauce
 
    
 
   Yield: 1 cup
 
    
 
    
 
   Ingredients:
 
    
 
   1 (10 3/4 ounce) can tomato puree
 
   1/4 cup water
 
   1 teaspoon sugar
 
   1 teaspoon olive oil
 
   1/4 teaspoon lemon juice
 
   1/4 teaspoon salt
 
   1/4 teaspoon oregano
 
   1/8 teaspoon basil
 
   1/8 teaspoon thyme
 
   1/8 teaspoon garlic powder
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   Instructions:
 
    
 
   Combine ingredients in a small saucepan over medium heat.
 
    
 
   Bring to a boil.
 
    
 
   Reduce heat and simmer for 15 to 20 minutes.
 
   


 
   
  
 



4.2. PAPA JOHN'S Original Crust
 
    
 
   Total Time: 45 minutes
 
   Prep Time: 10 minutes
 
   Cook Time: 35 minutes
 
    
 
    
 
   Ingredients:
 
    
 
    
 
   2 1/2-3 cups flour
 
   2 tablespoons sugar
 
   2 1/4 teaspoons fast rising yeast (or fast rise, 1 envelope)
 
   1/2 teaspoon salt
 
   1 cup very warm water (120 to 130 degrees)
 
   2 tablespoons oil
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   Instructions:
 
    
 
   In a large bowl, combine 1 cup flour, sugar, undissolved yeast, and salt; blend well.
 
    
 
   Gradually add water and oil to mixture. 
 
    
 
   Blend at low speed until moistened, then beat for 2 minutes at medium speed. 
 
    
 
   By hand, add 1 1/2 to 2 cups flour until dough pulls away from sides of bowl.
 
    
 
   On floured surface, knead in 1/4 to 1/2 cup flour until dough is smooth and elastic. 
 
    
 
   Cover loosely with plastic and let rest in a warm place for about 15 minutes.
 
    
 
   Press out dough onto (2) 12-inch pizza pans. 
 
    
 
   Prick randomly with a fork. Let rest again in a warm place for 10-15 minutes.
 
    
 
   Brush crusts lightly with oil then prebake them in a 450 degree oven for 5 minutes.
 
    
 
   Top as desired, then bake again in 450 degree oven for 4-5 minutes, or until desired doneness.
 
    
 
   


 
   
  
 



4.3. PAPA JOHN'S Garlic Dipping Sauce
 
    
 
   Prep time: 10 minutes
 
   Cook time: 5 minutes
 
   Makes 6 Servings
 
    
 
    
 
   Ingredients:
 
    
 
   1/4 pound salted butter
 
   2 teaspoons garlic powder
 
   1/8 teaspoon salt
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   Instructions:
 
    
 
   Place butter into a small sauce pan over low heat. Allow the butter to gently melt. Do not stir the butter while it is melting. The butter will separate into three different layers. The butter will become foamy on top. There will be clear layer in the middle. Towards the bottom of the pan will be a layer of the milk solids.
 
    
 
   When the foamy layer forms. Spoon off the foamy layer and discard. Gently decant the middle layer of the butter into a small dish. You should end up with about a tablespoon of milk solids in the bottom of the pan. Discard the milk solids.
 
    
 
   Stir in garlic powder and salt until dissolved. The garlic butter is now shelf stable and does not need refrigeration.
 
    
 
   


 
   
  
 



4.4. PAPA JOHN'S Chicken Bacon Ranch Pizza
 
    
 
   Total Time: 50 minutes
 
   Prep Time: 30 minutes
 
   Cook Time: 20 minutes
 
   Makes 8 Slices
 
    
 
    
 
   Ingredients:
 
    
 
   1 8oz can pizza dough OR use Papa John's Original Crust Recipe (See this Chapter)
 
   2 cups cooked chicken breast halves (chopped)
 
   8 slices cooked bacon (cut up)
 
   1/4 cup red onion (chopped)
 
   1 1/2 cups pre-shredded mozzarella cheese
 
    
 
   Sauce:
 
    
 
   1/3-1/2 cup ranch dressing
 
   1/4 cup butter
 
   1 1/2 ounces cream cheese
 
   1/2 pint heavy whipping cream
 
   1/2 teaspoon garlic powder
 
   1/4 cup grated parmesan cheese
 
   Salt and black pepper
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   Directions:
 
    
 
   Preheat oven to 425.
 
    
 
   Roll out pizza dough onto your pizza pan or cookie sheet. 
 
    
 
   Prepare sauce.
 
    
 
   In saucepan over low heat, melt butter. 
 
    
 
   Mix in the cream cheese and stir until melted. 
 
    
 
   Stir in the cream and garlic powder. 
 
    
 
   Increase the heat and bring to a boil. 
 
    
 
   Decrease the heat and simmer, stirring often. 
 
    
 
   If sauce seems too thin, sprinkle in some flour 1 teaspoon at a time. Cook and stir for desired consistency. 
 
    
 
   Stir in the parmesan cheese and season with salt and pepper. You should have a nice creamy alfredo sauce for the pizza.
 
    
 
   Spread your ranch dressing on your dough first, next spread your alfredo sauce on the dough.
 
    
 
   Sprinkle half of your mozzarella cheese on the pizza. 
 
    
 
   Add your shredded chicken, bacon and chopped onion. 
 
    
 
   Sprinkle with remaining cheese and bake at 425 on the bottom rack of oven for 20 minutes or until crust appears done on the bottom.
 
    
 
   Serve and Enjoy!!
 
   


 
   
  
 



4.5. PAPA JOHN'S Garlic Parmesan Breadsticks
 
    
 
   Ingredients:
 
    
 
    
 
   1 cup warm water
 
   3 tbsp. brown sugar 
 
   1 tsp. salt
 
   1/4 cup oil
 
   3 cups bread flour 
 
   2 1/2 tsp. yeast
 
    
 
    
 
    
 
    [image: ] 
 
    
 
    
 
    
 
   Instructions:
 
    
 
   Make dough using your favorite method-bread machine, mixer, or by hand
 
    
 
   Roll out into a 10×12 inch rectangle (or as close as you can get)
 
    
 
   Cut into strips with pizza cutter about 3/4 inches wide.
 
    
 
   Give each strip a twist and place on a greased cookie sheet. 
 
    
 
   Let rise for at least 20 minutes or more if you have time.
 
    
 
   Bake at 375 for 10-15 minutes.
 
    
 
   Brush with butter and sprinkle with garlic salt and parmesan cheese. 
 
    
 
   


 
   
  
 



4.6. PAPA JOHN'S Cheese Sticks
 
    
 
   Ingredients:
 
    
 
    
 
   1/2 lb pizza dough (See this previous chapter)
 
   2 tablespoons salted butter, softened
 
   2 cloves garlic, finely minced
 
   1/4 cup grated Parmesan cheese
 
   1/4 lb grated Mozzarella cheese
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   Instructions:
 
    
 
   Preheat oven to 500 degrees with a pizza stone inside.(If you don’t have a pizza stone, use an upside down cookie sheet.) 
 
    
 
   Mix butter and garlic in a small bowl and set aside.
 
    
 
   Spread pizza dough out into a 12-inch circle on parchment paper. (This makes it easier to transfer the dough to the pizza stone.) 
 
    
 
   Spread the butter and garlic mixture over dough and top with parmesan and mozzarella cheeses. 
 
    
 
   Transfer the dough to the preheated stone or pan. 
 
    
 
   Bake 9-10 minutes or until bubbly and golden. 
 
    
 
   Remove from oven and cool 1-2 minutes before cutting. 
 
    
 
   Serve hot, with marinara.
 
   


 
   
  
 



4.7. PAPA JOHN'S Chocolate Chip Pizza Cookie
 
    
 
   Serving Size: 1 pie
 
    
 
   Ingredients:
 
    
 
   2 cups all-purpose flour
 
   1 tsp. salt
 
   1 tsp. baking powder
 
   1 cups butter, softened
 
   1 cups dark brown sugar
 
   1 cups granulated sugar
 
   2 eggs
 
   1 cups chocolate chips, semisweet
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   Instructions:
 
    
 
   Combine the flour, baking powder and salt in a large mixing bowl and set aside.
 
    
 
   In a separate bowl, cream the butter with the granulated sugar. 
 
    
 
   Next, mix the eggs and brown sugar into the butter mixture.
 
    
 
   Pour the wet ingredients into the dry ingredients and combine until they form a sticky cookie dough.
 
    
 
   Fold in the chocolate chips last.
 
    
 
   Prepare a 12-inch pie pan by spraying it with nonstick cooking spray or lining it with parchment paper.
 
    
 
   Spread the cookie dough evenly in the pie pan so that it reaches all sides.(Don't worry if it looks thin, as the cookie will rise during baking.)
 
    
 
   Bake the cookie at 350 degrees for 15-18 minutes or until a toothpick comes out dry.
 
    
 
   


 
   
  
 



4.8. PAPA JOHN'S Cinnapie
 
    
 
   Ingredients:
 
    
 
   1/2 lb pizza dough
 
   1 tablespoon of melted butter
 
   Cinnamon
 
    
 
    
 
   Topping:
 
   1/2 cup + 1/3 cup of flour
 
   1/2 cup of white sugar
 
   1/3 cup of brown sugar
 
   2 tablespoons of shortening
 
   2 tablespoons of vegetable oil
 
    
 
    
 
   Icing:
 
   1 1/2 cups of powdered sugar
 
   3 tablespoons of milk
 
   3/4 teaspoon of vanilla
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   Instructions:
 
    
 
   Roll out the pizza dough on a pan that has been sprayed with cooking spray.  
 
    
 
   Perforate pizza dough with fork.
 
    
 
   Brush melted butter over the pizza dough and completely cover the dough with cinnamon.
 
    
 
   Prepare the topping by mixing all the ingredients mixing with a fork.   
 
    
 
   Spread evenly over the cinnamon dough.
 
    
 
   Bake in the oven (460 degrees) for 10-12 minutes. 
 
    
 
   While pizza is cooking, make the icing by mixing all the ingredients together.  
 
    
 
   If the icing is too thick, add extra milk. 
 
    
 
   When dough is finished cooking, drizzle icing over the pizza and enjoy.
 
    
 
   


 
   
  
 



5. 
 
   LITTLE CAESARS COPYCAT RECIPES
 
    
 
    
 
   


 
   
  
 



5.1. LITTLE CAESARS Crazy Sauce
 
    
 
   Total Time: 50 minutes
 
   Prep Time: 20 minutes
 
   Cook Time: 30 minutes
 
   Serves: 4-6
 
    
 
   Ingredients:
 
    
 
   1 (15 ounce) can tomato puree
 
   1/2 teaspoon salt
 
   1/4 teaspoon pepper
 
   1/4 teaspoon garlic powder
 
   1/4 teaspoon dried basil
 
   1/4 teaspoon dried marjoram
 
   1/4 teaspoon dried oregano
 
   1/4 teaspoon ground thyme
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   Instructions:
 
    
 
   Combine all the ingredients in an uncovered saucepan over medium heat.
 
    
 
   When the sauce begins to bubble, reduce the heat and simmer for 30-40 minutes, stirring often.
 
    
 
   Remove sauce from heat and let cool.
 
    
 
   Store the Crazy Sauce in an air tight container in the refrigerator, it will keep 3-4 weeks.
 
    
 
   Warm up when ready to use.
 
    
 
   Serve hot.
 
    
 
   


 
   
  
 



5.2. LITTLE CAESAR'S Creamy Garlic Dipping Sauce
 
    
 
   Total Time: 7 minutes
 
   Prep Time: 2 minutes
 
   Cook Time: 5 minutes
 
   Makes 4 Servings
 
    
 
    
 
   Ingredients:
 
    
 
    
 
   1/2 cup water, divided
 
   2 tablespoons chopped garlic
 
   1 teaspoon garlic powder
 
   2 cups heavy cream
 
   1 tablespoon chopped fresh parsley
 
   Salt and pepper to taste
 
   2 tablespoons cornstarch
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   Instructions:
 
    
 
   Pour half of the water into a saucepan, and bring to a boil over medium heat. 
 
    
 
   Add the garlic and garlic powder, and boil until the water has almost evaporated, about 5 minutes. 
 
    
 
   Stir in the heavy cream, parsley, salt, and pepper. 
 
    
 
   Mix the cornstarch with the remaining water, and stir into the sauce. 
 
    
 
   Cook, stirring constantly, until thickened, about 3 minutes.
 
   


 
   
  
 



5.3. LITTLE CAESARS Crazy Bread 
 
    
 
   Ingredients:
 
    
 
   1 (10 ounce) can pizza dough
 
   2 Tablespoons butter, melted
 
   1/2 teaspoon garlic salt
 
   1/8 cup finely grated Parmesan cheese
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   Instructions:
 
    
 
   Preheat oven to 450 degrees.
 
    
 
   Unroll dough on a clean surface.
 
    
 
   Cut dough in half lengthwise, and then cut 8 strips vertically with a pizza cutter (making 16 small bread sticks).
 
    
 
   Place each strip onto a lightly greased baking sheet.
 
    
 
   Bake 6-8 minutes or until golden brown.
 
    
 
   While bread sticks are baking, melt the butter and stir in garlic salt.
 
    
 
   Remove bread sticks from the oven and brush on garlic butter mixture.
 
    
 
   Sprinkle with Parmesan cheese.
 
    
 
   Serve with marinara sauce for dipping.
 
    
 
   


 
   
  
 



5.4. LITTLE CAESAR'S Italian Cheese Bread
 
    
 
   Ingredients:
 
    
 
   1 (10 ounce) can pizza dough 
 
   2 cups mozzarella cheese
 
   1/2 cup butter melted
 
   2 Tbsp Garlic Spread (or Little Caesars Creamy Garlic Dipping Sauce; Chapter 5.2)
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   Instructions:
 
    
 
   Roll out pizza dough to size of your baking pan. (Use a rectangle stoneware pan if available.)
 
    
 
   Line pan with foil and brush with about 2 Tbsp melted butter.  
 
    
 
   Mix remaining melted butter with garlic seasoning.
 
    
 
   Brush crust with garlic butter and top with cheese.
 
    
 
   Bake at 375 degrees for 25-30 minutes until golden brown.  
 
    
 
   Slice and serve.
 
   


 
   
  
 



5.5. LITTLE CAESAR'S Garlic Parmesan Wings
 
    
 
   Total Time: 6 minutes
 
   Prep Time: 5 minutes
 
   Cook Time: 1 min
 
   Makes 12 Servings
 
    
 
    
 
   Ingredients:
 
    
 
    
 
   1/4 cup butter, melted
 
   1 teaspoon garlic powder
 
   1/2 teaspoon onion salt
 
   1/4 teaspoon black pepper, freshly ground
 
   1/2 cup parmesan cheese, grated
 
   24 chicken wings, nude, baked or fried 
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   Instructions:
 
    
 
   In a small glass bowl, melt butter in microwave.
 
    
 
   Whisk into butter the garlic powder, onion salt and pepper.
 
    
 
   Arrange hot, fresh-baked nude wings on a serving platter and drizzle with butter mixture.
 
    
 
   Top with parmesan cheese and serve immediately.
 
   


 
   
  
 



6. FREE BONUS GIFT
 
    
 
    
 
    
 
   CLICK THE IMAGE BELOW FOR EXCUSIVE ACCESS TO 
 
   YOUR FREE BONUS GIFT
 
   [image: ]
 
   THANK YOU!! 
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