
South Shore Pizza 
Compliments of Chef Richard’s Kitchen 

 
 
8 Servings 
Serving:  2 slices 
 
2 C  bread flour 
6 oz warm water 
1 tsp salt 
1 tsp sugar 
2 tsp instant yeast 
2 tsp olive oil 
 
12 oz can crushed tomatoes 
2 tsp Italian herb seasoning 
2 tsp dried sweet basil flakes 
2 tsp dried oregano flakes 
1½ C mozzarella cheese, grated 
1½ C white cheddar cheese,  
       grated 
¼ C vegetable oil 
 
Place first six ingeredients into a 
bowl and mix well.  When it 
reaches dough consistency, 
remove from bowl and knead on 
floured surface for 10 minutes.  Cut dough in half and form each half into a round shape.  Place in 
two small bowls, lightly rubbed with oil.  Cover and refrigerate 4 hours and preferably overnight. 
 
Remove dough from refrigerator and let stand for 1 hour, still covered. 
 
Use vegetable oil to generously coat the insides of (2) 10” pizza pans with at least a 1” side depth.  
Preheat oven to 500° F. 
 
Place dough ball in each pan and gently press toward outside edge.  You will likely have to do this 2 
– 3 times before the dough reaches the edge.  Use a fork to pierce dough in several places to keep 
dough from ballooning. 
 
Pour crushed tomatoes into sieve and drain excess liquid.  You will likely need a spoon to stir 
tomatoes to remove enough liquid.  Divide tomatoes and place half on each pizza.  Sprinkle herbs 
on top of sauce.  Sprinkle both mozarella and cheddar cheses on top. 
 
Bake 8 – 10 minutes at 500°.  Remove from oven and gently lift crust.  It should be golden brown on 
bottom.  If not, return to oven an bake another 5 minutes. 
 
Cut each pie into 8 slices and serve hot.  



 
 
 
 

Source: 
https://www.nutritionvalue.org 

 
 
 
 
 
 
 
 
 
 
 
 
 
 


