CALZONE RECIPE

Ingredients

frozen bread dough, thawed or fresh pizza dough

1/3 cup (approximate) pizza sauce or spaghetti sauce (homemade or canned)

¼ cup – ½ cup cheese, shredded (your favorite)

¼ cup cooked meat, chopped (chicken, turkey, sausage, ground beef, ham, 

     deli meat, etc.)

½ cup vegetables, steamed (your favorite vegetable; may use:  thawed frozen   

     vegetables or canned vegetables)

1 raw egg (to seal calzone prior to cooking)

DIRECTIONS

1. Flatten dough into a circular shape.

2. Spread sauce on dough leaving 1-inch edge around circumference of dough’s outer edge.

3. Place cooked meat, shredded cheese, vegetables, and remaining sauce over sauce in Step 2

4. Fold dough in ½, making sure edges meet evenly.  Press edges together firmly with fingers.

5. Fold new edge back towards center ½ inch.  Press down firmly with fingers.

6. Seal edge with egg (beaten) by spreading egg with fingers lightly and evenly over edge.

7. Make 3 ½ inch slits in top of calzone for steam to escape while cooking.
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Bake calzone in preheated 350 degree F oven for approximately 20 minutes.  Crust will be golden brown.  Internal temperature of calzone will be 165 degrees F.
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