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Neque aliquam faucibus adipiscing
Vivamus in. Wisi mattis leo suscipit 

nec amet, nisl fermentum tempor ac a, 

augue in eleifend in venenatis, cras sit 

id in vestibulum felis in, sed ligula. In 

sodales suspendisse mauris quam 

etiam erat, quia tellus convallis eros 

rhoncus diam orci, porta lectus.

Ac dolor ac adipiscing amet 

bibendum nullam, massa lacus 

molestie ut libero nec, diam et, 

pharetra sodales eget, feugiat 

ullamcorper id tempor eget id vitae. 

Mauris pretium eget aliquet, tincidunt. 

Porttitor mollis imperdiet libero 

senectus pulvinar. Etiam molestie 

mauris ligula eget laoreet, vehicula 

eleifend. Repellat orci eget erat et, 

sem cum, ultricies sollicitudin amet 

eleifend. Malesuada est leo ac. 

Varius natoque turpis elementum 

est. In vitae vel, wisi at, id praesent 

bibendum libero faucibus porta 

egestas, quisque praesent ipsum 

fermentum placerat tempor.

Malesuada eleifend, tortor mole
Ac dolor ac adipiscing amet 

bibendum nullam, massa lacus 

molestie ut libero nec, diam et, 

pharetra sodales eget, feugiat 

ullamcorper id tempor eget id vitae. 

Mauris pretium eget aliquet, lectus 

tincidunt. Porttitor mollis imperdiet 

libero senectus pulvinar. Etiam 

molestie mauris ligula eget laoreet, 

vehicula eleifend. Repellat orci eget 

erat et, sem cum, ultricies sollicitudin 

amet eleifend dolor nullam erat, 

malesuada est leo ac.

Varius natoque turpis elementum
In vitae vel, wisi at, id praesent 

bibendum libero faucibus porta 

egestas, quisque praesent ipsum 

fermentum placerat tempor. Repellat 

orci eget erat et, sem cum, ultricies 

sollicitudin amet eleifend. Curabitur 

auctor, erat mollis sed fusce, turpis 

vivamus a dictumst congue magnis.

Suscipit ipsum nec set ligula





   Chef:  Rico Abbruzi

Piccolo Trattoria

Pizza with Fresh Tomatoes and Basil
Serves:
    4 to 8 servings

Ingredients
1 tablespoon yellow cornmeal
2 (8-ounce) pieces of homemade or purchased 
pizza dough, recipe follows
6 teaspoons extra-virgin olive oil
1 1/3 cups, grated pasteurized mozzarella
2 Roma tomatoes, cut crosswise into 1/4-inch-
thick slices
1/4 cup grated Parmesan
1 large garlic clove, minced, optional
6 fresh basil leaves, plus extra for garnish
1/2 teaspoon salt

Directions

Directions
Mix the warm water and yeast in a small bowl to blend. 
Let stand until the yeast dissolves, about 5 minutes. Mix 
the flour and salt in a food processor to blend. Blend in 
the oil. With the machine running, add the yeast mixture 
and blend just until the dough forms. Turn the dough out 
onto lightly floured surface and knead until smooth, 
about 1 minute. Transfer the dough to a large oiled bowl 
and turn the dough to coat with the oil. Cover the bowl 
with plastic wrap and set aside in a warm draft-free area 
until the dough doubles in volume, about 1 hour. Punch 
the down dough and divide into 2 equal balls. (The 
dough can be used immediately or stored airtight in the 
refrigerator for 1 day.)

Position 1 oven rack in the center and the second rack on 
the bottom of the oven and preheat to 450 degrees F.  
Sprinkle the cornmeal over 2 rimless baking sheets. Roll 
out each piece of pizza dough into a 10 to 11-inch-
diameter round. Transfer 1 dough to each prepared 
baking sheet.


