


RC Palmer          Foods 9-10 
TWO VARIATIONS ON PIZZA 

 
Use the pizza dough and sauce as in the PIZZA FOR TWO recipe. Make one recipe 
for your whole unit. Divide the dough and sauce in half between the two partners. One 
pair will make a CALZONE; the other pair will make PIZZA FRITTA.   
 
CALZONE-  Use half PIZZA FOR TWO recipe, plus 10 mL milk. 
 

1. Preheat oven to 200 C/400 F. 
2. Prepare whatever toppings/fillings you like. 
3. Stretch out the dough to a large, thin circle. Place 

on baking sheet. 
4. Spread sauce over the centre of the circle, leaving 

a wide border without sauce.  
5. Place filling and cheese on one half of the circle.  
6. Brush a bit of milk over the edge of the circle. 

Carefully lift the empty side of the circle and gently 
pull it over to fold the circle in half, covering all the 
filling. Press edge together and seal with the tongs 
of a fork.  

7. Brush the whole top with milk. 
8. Bake for 20 minutes. Share with the other partners in your unit. 

 
 
PIZZA FRITTA - Use half PIZZA FOR TWO recipe, plus oil to fill pan about 1.5 
cm/1/2” deep. 
 
1. Divide dough into 3 or 4 small rounds. Flatten with your hands.  
2. Place sauce in small saucepan and warm over medium-low heat. You can add mushrooms 
or other small vegetables to the sauce if you like. 
3. Heat oil in cast iron frying pan. 
4. Once oil is hot enough to sizzle a drop of water, carefully add rounds of dough.   

 
5. When dough starts to turn golden brown, use tongs to 
carefully turn dough. Once the dough is golden brown on 
both sides, use tongs to remove. Let some oil drip back 
into the pan, then place on folded paper towels to absorb 
excess oil.  
 
6. Spread heated sauce on hot dough, then sprinkle with 
mozzarella. Top with basil or other herbs. Share with the 
other partners in your unit.  
 
  


