. 9
7 e Prisco’s Quickie Pizza

Brush one 12”prepared pizza crust with oil or shortening.
Spread one 8 0z. can of pizza sauce (or Prisco’s pizza sauce)
evenly over the pizza to within 2" of the edge. Sprinkle the
top generously with %2 Ib. — % Ib. shredded mozzarella. Now
sprinkle with your choice of Prisco’s cooked bulk Italian
sausage or link sausage cut into little “wheels”. For variety,
try some of the following: pepperoni, salami, mushrooms,
anchovies, tuna, shrimp, sardines, crab, chopped green
peppers or olives. You may want to try more than 1
shredded cheese. Try either a provolone, Fontina,
Fontinella, or Bel Paese. Then, sprinkle with Romano or
Parmesan grating cheese and some chopped fresh parsley.

Bake about 20 minutes or until desired crispness and until
golden brown. Try baking the pizza in a 375 to 425 degree
oven, depending on your oven.

Serve your pizza with a large tossed salad. Drizzle with a
dressing of Italian wine vinegar, oil, and salt.
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