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direclions

place a pizza stone in a cold oven. prehear oven fo 450. remove pizza
dough from fridge and lef come fo room femp. foss dough fo desired
size. place on hot sfone, prick with a fork, and cook for 5 minufes. remove
stone from oven and spread a minimal amount of sauce. fop wih
pancelta, fomatoes, basil, and shredded parm. bake unfil crust is golden
and cheese is bubbly (~7 minures). remove from oven and fop with
arugula, more parm, and a drizzle of lemon juice, olive oil, and salf +
pepper. lef rest on pizza sfone for 5 minutes before plafing.



